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more than 50 years 
of experience in 
designing and 
building dryers 

for industry... 


Louisville 
dryers 


used throughout 

the world for 

great efficiency 

with low maintenance 


LOUISVILLE DRYING 
MACHINERY UNIT 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


Dryer Sales Office: 139 S$. Fourth Street, Louisville 2, Kentucky 
General Offices: 135 South LaSalle Street, Chicago 90, Illinois 
In Canada: Canadian Locomotive Co., Lid., Kingston, Ontario 


OFFICES IN ALL PRINCIPAL CITIES 


PROCESS EQUIPMENT 
DIVISION 


KNOW THE RESULTS 
BEFORE YOU BUY 


Louisville engineers will test your dryer 
needs in our laboratory. When required, 
a pilot model will be checked in your 
plant before full-size dryers are built. 
Louisville's creative engineering 
pre-determines results for you! 
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Taste-test it yourself! 


See how so little Huron MSG 
brings out so much MORE of 
the good flavor of your own pork 
sausage! No change at all in 
your regular formula—just add 
1¥%2 oz. of Huron MSG per 100 
Ibs. of sausage and taste the 
difference! Notice that Huron MSG 
does not change the original taste 
or flavor of your sausage—it just 
brings it out MORE—intensifies 
and enhances ALL the pleasant, 
appetizing flavor of the pork and 


its seasoning. 


For free working sample and directions, 


write Technical Service Dept. 
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Conferees Vote 2-Year Controls Law 


Senate and House conferees agreed Tuesday on a bill (S 1081) 
extending allocations, priorities and production expansion pow- 
ers for two years, until June 30, 1955. The bill does not contain 
the 90-day freeze of prices, wages, rents and credit terms. It 
keeps the Small Business Administration which the House had 
substituted for the Small Defense Plants Administration and 
omits the authority to embargo imports of fats and oils under 
Section 104. The House and Senate are expected to act promptly 
so that the measure will reach the President by week’s end. 


Schedule Packer-Union Meetings 


Representatives of the Amalgamated Meat Cutters and 
Butcher Workmen, AFL, will meet with officials of Armour and 
Company on July 1 under the reopening agreement in their con- 
tract. The union is asking for a general wage increase plus 
health and welfare benefits. Amalgamated and Swift & Com- 
pany representatives will meet July 2. Both are preliminary 
meetings. 


Clarify Inspection Authority of FDA 


A bill to restore to the Food and Drug Administration au- 
thority to inspect plants, including meat packing and processing 
firms, without permission of the owner (HR 5740), was made 
public by the House interstate commerce committee. A com- 
mittee report due next week will outline instructions to FDA 
as to forbidden areas such as private formula records and busi- 
ness files. 


Expect Action on Packer-Pay Inspection 


The House-Senate conferees may meet next Tuesday to con- 
sider the agricultural appropriation bill. As reported previously 
in the Provisioner, the House repealed the proviso in the present 
law under which the USDA may charge the meat industry for 
inspection, and the proviso was amended by the Senate. In view 
of the strong position taken by the House, it is expected the 
conferees may accept its version. 


WSMPA Sets 1954 Convention Dates 

The board of directors of the Western States Meat Packers 
Association, Inc., has voted to hold the association’s eighth an- 
nual meeting February 17-19, 1954, at the Palace hotel in San 
Francisco. 
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Received as quarters, shipped as ribboned beef, meat rolls in straight flow through plant. 


Non-Stop Beef Boning 


Rem plant achieves production economies with put-through 


system that keeps beef moving and minimizes storage 


tem is one which allows product 

to be processed with a minimum 
of temporary storage and handling. An 
example of such a layout is the beef 
boning setup at the Rem Packing Co., 
Detroit. Utilizing various types of 
conveyors to their maximum, the plant 
bones beef in a straight line flow in 
volume better than 600,000 lbs. per 
week. 

Temporary storage operations, a hid- 
den and often needless cost in many 
packinghouses, occur only twice in the 
Rem plant and serve specific processing 
functions. Product moves virtually in a 
continuous flow from the time it is de- 
livered to the plant by truck until it 
leaves as boned beef. 

The present building is the third the 
company has occupied since it was 


A N IDEAL materials handling sys- 


1. MID inspector, E. W. Kowal, checks in- 
coming carcass meats for packer's number. 


founded in September, 1950, by Joseph 
Regorrah, vice president; Otto Ernest, 
secretary-treasurer, and Irving Meckler, 
president. The name, Rem, represents 
the first letter of each official’s name. 

Each member has had considerable 
experience in different phases of the 
meat business—Regorrah in beef whole- 
saling; Ernest in hotel supplies, and 
Meckler in calf and sheep slaughtering. 
Their varied experience proved valuable 
in designing the new plant. 

Raw beef quarters enter the plant via 
a receiving section at the rear. Ad- 
jacent to this section is the equipment 
washing area from which long and 
short trolley hooks are procured as 
needed. 

The railed quarters are pushed to a 
combination rail and floor scale and 
then into a cooler for the first tem- 


2. Band saw operator starts boning op- 
eration with primal cut breakdown. 


>> 


porary storage operation. The cooler 
serves as an accumulator. Various 
grades of beef are gathered in lots of 
sufficient size to keep the boning crew 
busy once the boning operation starts. 
This procedure minimizes time lost in 
making changeovers when different 
kinds of beef are to be boned. 

The cooler, held at 36° F., also serves 
the function of firming the meat for 
proper boning. Sufficient rail space is 
provided in this four-car capacity car- 
cass cooler to permit easy sorting of 
the incoming quarters. However, the 
quarters are not moved about within 
the cooler. They travel foreward and 
through the cooler to the start of the 
boning conveyor. 

At the first operational station in the 
beef boning cooler the quarters are re- 
moved from the trolley hook by a 


3. For standardization and efficiency, 
each butcher handles one type of cut. 
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Simplicity of schematic layout results in efficient boning. 


butcher who also removes the shoulder 
clod and the tenderloin, if this is de- 
sired. The quarter is then taken by the 
operator of a Superior band saw who 
guides the meat onto a moving table 
top which feeds it to the band saw for 
primal cut breakdown. The operator 
places the trolley hooks in a sausage 
truck. The hooks are returned to the 
wash room at the end of the day. 
After breaking the quarter, the saw 
man slides the meats off onto a Globe 
Co. table top boning conveyor which 
carries the primal cuts to the various 
butchers. There are seven butchers on 
each side of the 30-ft. conveyor, each 


of whom handles only one primal cut. 
Allocation of the cuts for boning is 
determined by management in coopera- 
tion with the senior union steward. The 
butchers save one bone from each 
primal cut. The bones are counted at 
the end of the day to determine piece 
rate earnings. For example, butchers 
boning rounds save the shin bone. The 
head clerk, Julius Krawciw, counts 
each of the bones in the presence of the 
butchers and marks and calls out the 
tally entered in the production log. 
To provide safe and comfortable 
footing each of the butcher stations is 
(Continued on page 32) 
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5. Packaging starts here. Two-man team 
sets up and fills boxes with ribbon beef. 





6. Cartons move to check-weigh station 
where weight is made at 55 lbs. per box. 


7. Still on conveyor, cartons roll next to 
mechanical steel strapping machine. 





4. Photo shows how bone take-away conveyor discharges all bones at central point. The 
primal cuts move under bone discharge chute on way to slicer. 


8. From holding station they roll along 
conveyor directly into truck. 











FUSES—+test them safely. Electrician is equipped with safety gloves, 
goggles and the proper fuse testing tool. 





TRANSFORMERS—should be housed in an enclosed area contain- 


ing ample work and safety space. Cleanliness is essential here. 


HE American Meat Institute’s safety committee has 

f released another part of its revised code for the meat 

industry. It describes the correct electrical techniques 
to be used within the meat industry to prevent hazards. 
Apart from personal safety, the following recommended 
techniques also will minimize the hazard of fire. 

The report, released in punched binder sheets, is suitable 
for reference filing, In view of the active interest in safety 
by the meat packing industry, the committee elected to re- 
lease all safety material as it becomes available. 

The recommendations represent the practical findings of 
a meat industry group, the members of which devote their 
activities, in whole or large part, to safety work within 
their own packing plants. The findings, also, represent the 
common denominator of engineering experience and exclude 
questions of a technical and specific plant installation 
nature. 

The supporting photos, taken within a typical progressive 
meat plant, illustrate the complete compatability between 
safe electrical installations and working habits and normal 
packinghouse construction and operation. Photos were se- 
cured through the cooperation of the members of the safety 
committee, AMI. The recommendations follow: 


14 


FUSES—pull them with properly insulated fuse puller. If worker 
is careful, his hand has no chance of striking live metal. 


How Safe Is Your 
Plant, Electrically? 


Revised code tells how to minimize 
personnel injuries and fire hazards 
by using correct electrical techniques 


1. ELECTRICAL MOTORS: 
All motors should have a ground wire securely fastened 
to the frame and connected to a permanent ground. For 
protection against overloading, the use of thermal over- 
loads or magnetic relays wherever possible is suggested. 

2. MAIN SWITCHBOARD: 
A main switchboard should be a totally enclosed dead 
front switchboard, with ample working space in front, 
back and sides. The area surrounding a switchboard 
should be enclosed or properly guarded to prevent access 
by unauthorized persons. Space behind a switchboard 
should not be used as a storage space. Rubber mats 
should be used in front of an open-type main panel 
switchboard. Switchboards should be installed in dry 
locations and according to the National Electrical Safety 
Code. 

3. LIGHT PANELS: 
All circuits should be protected with fuses or circuit 
breakers according to size of wire and load and in ac- 
cordance with the National Electrical Safety Code. 

4. SWITCHES: 
All switches should be a standard enclosed type (under- 


The National Provisioner—June 20, 1953 








writer’s approval), according to voltage and amperage, 
and should be equipped with a locking device and prop- 
erly grounded. 
Switches should be installed within view of the appa- 
ratus controlled and, where conditions warrant, should 
be placed within reach of the operator. 
5. CONTACTORS AND CONTROLLERS: 
Where there is a particular hazard involved, 110-volt 
coils should be used for controls. However, under wet 
conditions, 20-volt coils or less are recommended. Par- 
ticular attention should be given to capacitators on 
higher voltages. 
A disconnecting device should be located in the line 
ahead of the contactors and controllers. 
If possible, a separate control room should house all 
controls and starters when motors are in damp places. 
Locks should be used on master controls and starters. 
6. FEEDERS: 
All electrical wires should be installed in conduit, and 
conduit properly bonded at each pull box, panel or 
switch. 
All feeder lines should be run separately according to 





SWITCHES—will be safe if start button is equipped with safety 
lock that prevents machine from starting accidentally. 














orker voltage, and each distribution panel should be plainly 
marked as to voltage. 
7. SUB-FEEDERS: 
All sub-feeders should have a fused switch or circuit 
breaker of proper size near the main feed. 
8. ELECTRIC ELEVATORS: 
All cars should have an emergency stop switch double 
, pull type to break the two sides of the emergency con- 
trol circuit. ee 
All directional and final-limit switches should be in- ELEVATOR CONTROLS—may prevent accidents if they are recessed, 
stalled either on top of the car or in the shaftway. thus they cannot be tripped inadvertently. 
2 9. PORTABLE TOOLS AND MACHINES: 
e No voltage higher than 115 should be used for portable 
hand tools. It is recommended that all portable tools 
be operated on 32 volts. Thirty-two volts should be 
mandatory when work is done in closed metal vessels. 
All portable electrical equipment should be provided 
with a three-wire cord and three-wire plug and used 
with three-wire receptacle, with the tool properly 
grounded on single phase. 
Where it is necessary to use portable three-phase elec- 
trical equipment such as welding machines operating 
on 220 or 440 volts, a fourth wire for grounding ma- 
i chine should be installed with four-wire cord, four-wire 
i plug and four-wire receptacle. ELEVATOR PENTHOUSES—frequently catch on fire. They should 
ened (Please turn to page 17) be totally enclosed, kept clean and free from grease. 
For 
yver- 
sted. 
dead 
ront, 
oard 
"cess 
oard 
mats 
anel 
dry 
fety 
‘cuit 
| ac- 
POWER TOOLS—should be properly grounded to prevent shocks SWITCH BOXES—should be adequately identified as to voltage 
der- when used with three-way plugs. and light and power areas or equipment they service. 
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LEADING PACKERS USE 






: PRESERVALINE MANUFACTURING CO. 
| FLEMINGTON, N. J. 





Established 1887 
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OPERATIONAL SAFETY—can be bettered if rubber molded sockets 


(left) and dead front switch boards (right) are standard equipment. 


10. 


PUSH BUTTONS: 

Push buttons should be a standard approved type. 
Push buttons should be moisture-proof type for wet or 
damp places. 

Push buttons should have start button recessed to pre- 
vent being accidentally started. 

All stop buttons should have a locking device and be 
within reach of the operator. 


11. LOW VOLTAGE EXTENSION CORDS: 
In boiler rooms and around any closed or open tank 
which a man might have to enter for repair or clean- 
ing, only low voltage extension cords should be used. 
Cords with transformers within the line are acceptable. 
12. ELECTRIC LIGHT SOCKETS: 
Only porcelain, mica, rubber or moulded light sockets 
should be used in packing plants. 
13. ELECTRICAL APPURTENANCES: 
Only authorized maintenance employes should be per- 
mitted to test and change fuses, using only safety volt- 
age testers and fuse pullers. Under no circumstances 
should incandescent lamps be used. 
14. STATIC: 
All high-speed, belt-driven motors should have a col- 
lector comb installed and properly grounded. Conduc- 
tive rubber belting can be used in lieu of a static comb. 
15. LADDERS: 


All extension and stepladders used by electricians should 
be constructed of wood or other non-conductive mate- 
rial, and stepladders should be of an improved safety 
platform type. No portable aluminum, magnesium or 














steel ladders or platforms should be used. 





PORTABLE TRANSFORMERS—(not shown) provide low voltage 


current that prevents shock and burns to workers using hand power tools. 





HEAVY DUTY MOTORS—should be adequately grounded (see 
tubing), permanently wired and shielded. 





AFL Distributes Brochure 
On Meat By-Product Uses 


Butchers and packinghouse workers 
are saluted by the Amalgamated Meat 
Cutters and Butcher Workmen, AFL, 
in a pamphlet entitled “Who Are the 
Greatest Life Savers in the World?” 
The copy originally appeared as an 
editorial in the Butcher Workman, AFL 
publication. As a brochure the inter- 
national office of the Amalgamated has 
distributed 10,000 copies to colleges, 
libraries, churches, etc. 

The copy dramatizes how packing- 
house workers, for example, save the 
lives of more than 1,000,000 diabetics 
each year through insulin derived from 
the pancreatic glands of livestock. It 
mentions bovine plasma, tryptar, chon- 
droitin and many other pharmaceuticals 
originating as by-products from meat 
animals. 
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Changes in VE Areas 


Changes in areas under federal VE 
quarantine (Amendment 21 to BAI Or- 
der 383), announced June 11 by the 
Department of Agriculture, released 
areas of five states from quarantine. 
One new county, Suffolk in Massa- 
chusetts, was placed under quarantine. 

The freed areas are: New London 
county, Conn.; Cheektowaga township 
in Erie county and Waterloo township 
in Seneca county in New York; Butler, 
Montgomery and York counties in 
Pennsylvania; Lake township in Mil- 
waukee county in Wisconsin, and Wha- 
toon county in Washington. 


ein 1952 the retail value of meat 
consumed per person in the U.S.A. 
averaged $81. Of this amount $41 was 
spent for beef; pork accounted for $32 
and $8 for lamb and veal. 


Mexico Lifts Export Ban 


The Mexican ban on export of live 
cattle, imposed late in April to alleviate 
the meat shortage in Mexico City, has 
been lifted by that government. This 
will have no immediate effect on cattle 
entering the United States, however, 
because the Mexican border has been 
closed since May 23 due to an outbreak 
of foot-and-mouth disease. 


Oklahoma Inspection Law 


Governor Murray has signed into 
Oklahoma law a bill permitting Tulsa 
County commissioners to set up a pack- 
inghouse inspection program. The 
Oklahoma Legislature also passed a 
statewide inspection law, but it carried 
no appropriation. Packers may get 
state inspection if they request it by 
paying fees. 
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MID Directory Changes 


The following MID directory changes 
were announced June 1 by the Bureau 
of Anima] Industry, USDA: 

Meat Inspection Granted: Des Moines 
Packing Co., 1700 Maury st., Des 
Moines 16, Ia.; A. Golin Wholesale 
Meats, 724 Callowhill st., Philadelphia 
23, Pa.; M. Lapin & Sons Co., 316-30 
Callowhill st., Philadelphia 23, Pa., and 
subsidiary, State Fair Provision Co.; 
Churchill Meat Co., 7325 Penn ave., 
Pittsburgh 8, Pa.; Galligan Meat Co., 
3462 Larimer st., Denver 5, Colo.; S. 
Beck Meat Co., 725 W. 47th st., Chi- 
cago 9, Ill.; Luck Brothers Coopera- 
tive Packing Co., 425 N. Second st., 


Milwaukee 3, Wis., and Morgan Pack- 
ing Co., Inc., Austin, Ind. 

Change in Name of Official Establish- 
ment: Cuellar Foods, Inc., 162 Leslie 
st., mail, P.O. Box 10022, Dallas, Tex., 
instead of El Chico Canning Co., Inc.; 
Madame Chang Foods, Inc., 410 Ed- 
mond st., Pittsburgh 24, Pa., and sub- 
sidiary, Magic Chef Food Products Co. 
Chinese Food Products Co., and Ding- 
Ho Foods Co., instead of U.N.-Winston 
Trading Co., Inc., and subsidiaries Three 
U.N. Food & Trading Co., Ding-Ho 
Foods Co., and Chinese Food Products 
Co.; Magic Chef Foods, Inc., Front 
and DeKalb sts., Bridgeport, Pa., in- 
stead of Kurtz Bros. Corp., and sub- 
sidiary, Magic Chef Food Products Co. 
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Capacity 750 Ibs. (14 cu.ft.) 


These meat trucks feature strong, sanitary construc- 
tion. Open bead can’t hold food or dirt. Welded 
construction eliminates seams and crevices—makes 
cleaning easy. Understructure is attached to truck 
body by continuous weld. No seams or cracks. 


Truck is light-to-handle—makes it a favorite with 
employees. Body is made of an extra-tough alumi- 
num alloy that resists denting and gouging. Each 


[(_] Have representative see me regarding your trucks 
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corner is reinforced with a special aluminum casting TAVERS 
welded in place. Trucks stay new looking, last 
longer, cut replacement costs. 

Wheels have Zerk-type fittings that provide lubri- sa 
cation inside bearings and Neo-tread tires WEAR. tvep 
which are unaffected by fats and oils. 4]f 
Ask for representative to call or send for (UMinuy combnae 
catalog. Tax 

WRITE TODAY TO: “ens saa 


ee Ud 
THE ALUMINUM COOKING UTENSIL COMPANY, 406 WEAR-EVER BLDG., NEW KENSINGTON, PA. © a 
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AMIF Promotes Three To 
Administrative Positions 


Division of all research activities of 
the American Meat Institute Founda- 
tion into three specific areas of direc- 
tional responsibility and the advance- 
ment of three staff scientists to serve 
as assistant directors of research in 
charge of these administrative sections 
were announced this week by Wesley 
Hardenbergh, president. 

The Foundation is a not-for-profit 
scientific research organization affil- 
iated with and located on the campus 
of the University of Chicago. It main- 
tains a research staff of some 55 
scientific and technically trained persons 
and is engaged in basic and develop- 
mental research related to production 
and processing of livestock and the 
utilization of products derived from 
livestock. 

Dr. Henry R. Kraybill, as director 
of research and education, continues in 
over-all administrative charge of the 
Foundation’s research and cther activi- 
ties. Responsible to Dr. Kraybill and 
directly supervising research within 
their areas of assignment are: 

Dr. D. M. Doty, assistant director in 
administrative charge of the Analytical 
and Physical, and Organic Chemistry 
Divisions and the Analytical Service 
Laboratory. Dr. Doty joined the 
Foundation staff as chief of the Divi- 
sion of Analytical and Physical Chem- 
istry in 1948. 

Dr. C. F. Niven, jr., assistant director 
in administrative charge of the Bacteri- 
ology, Home Economics and Food Tech- 
nology Divisions. Dr. Niven has been 
chief of the Division of Bacteriology 
since 1946. 

Dr. B. S. Schweigert, assistant direc- 
tor in administrative charge of the 
Biochemistry and Nutrition and His- 
tology Divisions and research on hides 
and animal feeds. Dr. Schweigert joined 
the Foundation staff in 1948 as chief 
of the Division of Biochemistry and 
Nutrition. 

All three of the new assistant direc- 
tors hold an appointment on the staff 
of the University of Chicago. 


Clarifying Seizure Powers 


The Senate judiciary committee has 
recommended a Constitutional amend- 
ment that would specifically state that 
the President cannot seize private prop- 
erty without authorization from Con- 
gress. The bill is the outgrowth of 
former President Truman’s seizure of 
steel industry plants. 


Tighten Pork Import Rules 


Venezuela is continuing its ban on 
importing, from the United States, live 
hogs and some pork products. It added 
bacon, sausage and smoked hams to 
the prohibited list. Excepted from the 
ban are hog lard “prepared by fusion 
of the raw product”; cooked or canned 
boned hams; pork foods prepared under 
high temperatures, and vacuum-packed 
pork products. 
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Armour Profit Rises 
In First Six Months 


Armour and Company reported net 
income in the second quarter of the 
1953 fiscal year, ending May 2, of $3,- 
800,796, compared with $1,535,185 in 
the second quarter last year. Earnings 
for the first six months amounted to 
$5,634,252 or $1.02 per share after pre- 
ferred dividend requirements, against 
$3,144,446 or 40c a share in the com- 
parable period of 1952. 

The Armour interim report noted that 
sales tonnage rose 9 per cent while 
dollar sales declined 1.8 per cent for 
the six months compared with last year. 

Food operations accounted for $976,- 
663 and other operations for $4,657,589 
of Armour’s earnings so far this year. 


USDA Buying Canned 
Beef and Gravy 


The Agriculture Department on June 


. 12 offered to buy canned beef and gravy 


with Section 32 funds for distribution 
through the school lunch program and 
other outlets. First offers should be 
made by June 22 for acceptance by 
June 26, and offers will be received each 
Monday thereafter for Friday accept- 
ance until further notice. 

Product should be packed in 1 Ib. 14 
oz. cans and may be made from U. S. 
Utility, Canner or Cutter grade dressed 
beef carcasses. Carcasses must come 
from animals produced in the U. S. De- 
liveries should start with the week of 
August 17. 


Military Working Out 
Uniform Packaging Policy 


The Armed Services are working on 
a uniform packaging policy to be 
adopted by the Defense Department. It 
would simplify packaging of products 
for the armed forces, 

The new rules are to be applied at 
three levels: 1) to shipments going 
directly to consumers in continental 
United States or to be stored for not 
more than 180 days, where ordinary 
commercial packaging would be suit- 
able; 2) shipments which will be stored 
more than 180 days, where packaging 
must meet minimum requirements for 
protection, and 3) to commodities sched- 
uled for use overseas, where military 
packaging requirements must be met. 


House Extends Reciprocal 
Trade Authority 1 Year 


The House approved the compromise 
reciprocal trade extension bill (H 5495). 
It continues for a year the President’s 
authority to enter into reciprocal trade 
agreements. It also authorizes a com- 
mission to study U. S. foreign eco- 
nomic policy. 

In the Senate some ten members are 
sponsoring a more liberal trade agree- 
ments extension bill (S 2138). It would 
extend the present act for three years 
without some of the “crippling amend- 
ments.” 
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“Tdiotectonic” —Greek for “Built with a par- , 
ticular purpose in mind”’—best describes in 
one word that Thermo King truck refrigera- 
tion units are “factory designed for the job.” 
Every single part of Thermo King refrigera- 
tion units is specially designed and manu- 
factured by, or for, Thermo King, world’s 
largest manufacturer of mechanical truck re- 
frigeration units since 1938. 

You'll profit by Thermo King’s many other 
exclusive features backed by 15 years of ad- 
vanced leadership in the transport refrigera- 
tion field. 


“Idiotectonic” is exclusive with 





TRANSPORT REFRIGERATION UNITS 
EXCEUSIVES!: 












e Combination starter- 
generator. Stop-start 
engine operation. 

e Fully automatic hot-gas 
defrost. 

e Counter-flow cooling 
coil. 

e Uni-Pak—Single pack- 
age unit. 

e Nation-wide, Factory 

Trained Service. 


MAIL THIS COUPON TODAY | 
U. S. Thermo Control Co. 
| 4d South 12th St., Minneapolis 3, Minn. 


Gentlemen: Please send immediotely complete 
information regarding Thermo King mechanical 




































Refrigeration for trucks and trailers, 
Firm 
Address - 
21 








designed a 


SPECIFIC APPLICATION 


There’s a reason for that long snout 
and sticky tongue on the anteater. 
He's job designed for living. That 
tongue leaps out to capture the inhabi- 
tants of the anthills his strong curved 
claws have torn apart. The bushy tail? 


ob 


for a 


It's just for decoration, 





BATTLE CREEK BREAD WRAPPING MACHINE CO. Battle Creek, Michigan | 








for BACON WRAPPING 


The Battle Creek Model 201 was designed for one 
purpose — to wrap sliced bacon packages more 
efficiently. By building this machine for a specific 
job, Battle Creek has assured you a higher produc- 
tion rate, a better package, and a lower cost per 
package. 


A "tension-wrap” for self-serve packages. In wrapping, 
the cellophane is held under tension and excess air is 
rolled out just before sealing. The result is a wrap that 
makes your package a self-selling showcase. 
“Double-Sealing” creates a durable, moisture-proof 
package. After the bottom lap and end folds have been 
sealed under tension the ends are folded under and 
sealed to the bottom of the tray, assuring a sturdy, 
well-sealed package. 

Quick, simple changeover from one size to another. 
Hand wheel adjustments make size changes (5 minutes 
or less) and paper cut-off adjustments (30 seconds or 
less) quick and simple. Even an inexperienced opera- 
tor can do it. 

Machine cleaning “down-time” kept to a minimum. A 
hinged carriage completely exposes the few parts of 
the machine that need cleaning. Non-corrosive metal 


parts are used wherever the product touches the metal 
parts. 


Additional features that mean higher production at 
lower cost. Spring mounted folders and sealers take 
care of package irregularities. Electrical safety trips 
and extra wide feeding and sealing plates prevent 
cripples. Under normal conditions it is next to impos- 
sible to cripple a package on the machine. 


Write or telegraph for complete details 


CGrttbncaroeet bee PKCK AGING 





RECENT PATENTS 


The information below is furnished 
by patent law offices of 
LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 

The data listed below are only a brief 
| | review of recently issued pertinent 
| patents obtained by various U. S. 
| | Patent Office registered attorneys 
for manufacturers and/or inventors, 
Complete copies may be obtained 
| | direct from Lancaster, Allwine & 
Rommel by sending 50c for each 
copy desired. They will be pleased to 
| | give you free preliminary patent 

advice. 














No, 2,630,599, APPARATUS FOR 
REMOVING MEMBRANE OR SKIN 
| FROM ANIMAL STOMACHS, pat- 
| ented March 10, 1953 by Allan Grant 
| and Kent Tomlinson, Chicago. 
| The apparatus comprises a base, a 
| motor mounted thereon, a horizontal 





drive shaft extending therefrom, a face 
gear driven by said shaft, a second 
face gear meshing with said first gear, 
a pair of similarly shaped rollers ex- 
tending forwardly from said gears and 
adapted to be rotated in opposite di- 
rections, each of said rollers having 
spiral intermeshing ribs thereon. 
No. 2,630,598, SAUSAGE SKINNING 
| MECHANISM, patented March 10, 1953 
| by Victor A. Grey, Chicago, assignor, 
| by mesne assignments, to Voss Broth- 









ee, ZZ 
% | NY 
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| ers Manufacturing Co., Davenport, 
| Iowa, a corporation of Iowa. 

There are 20 claims in this patent to 
a machine for untwisting successive 
link sausage and stripping the casing 
therefrom, the sausage being connected 
in a string by twists in the casing be- 
tween the respective links. 

No. 2,632,728, WRAPPER FOR 
HAMS, patented March 24, 1953 by 
Clarence G. Bennett, San Mateo, Calif., 
assignor to Paterson Pacific Parchment 
Co., a corporation of California. 

The wrapper consists of three flat 
sheets arranged in a pile, one upon 
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another, being of the same overall 
shape and size and secured one to the 
other only along one edge of the pile, 
these sheets include a_ greaseproof 
sheet, an absorbent sheet and an outer 
wrapper sheet. 

No. 2,634,211, PRODUCTION OF 
MEAT PRODUCTS, patented April 7, 
1953 by Stephan L. Komarik, Chicago, 
Ill, assignor to The Griffith Labora- 
tories, Inc., Chicago, a corporation of 
Illinois. 

The method comprises incorporating 
with ground meat a quantity of water- 
soluble hydrolysate of starch having a 
D. E. in the range from 24 to 55, said 
quantity ranging upwardly from 1 
pound per 100 pounds of meat. 

No. 2,634,457, 
MACHINE FOR 
SPLITTING 
HOGS, patented 
April 14, 1953 by 
Gerald F. Moyer 
and William H. 
Mitchell, Marshall- 
town, Iowa. 

The device con- 
sists of a carriage 
slidably mounted 
on a support, a ver- 
—e——y tically movable cut- 
ter on the carriage, 
a device carried by 
the carriage for 

mes ~4Spreading a split 
hog, means mount- 
ed on the support and connected to the 
carriage for moving the carriage rela- 
tive to the support, means operated by 
the spreading device for forcing the 
cutter downwardly to split the back- 
bone of a hog, and a device connecting 
the carriage to the support and counter- 
acting the means for moving the car- 
riage relative to the support. 

No. 2,635,799, MEAT MOLD STUFF- 
ING DEVICE, patented April 21, 1953 
by Frank H. Hoy, Milwaukee, Wis. 

The construction permits stuffing of 














the meat directly into the mold to form 
a loaf of meat. 

No. 2,636,887, ANTIOXIDANT FOR 
FATS AND FATTY OILS, patented 
April 28, 1953 by Arthur W. Schwab 
and Herbert J. Dutton, Peoria, Ill., as- 
signors to the United States of America 
as represented by the Secretary of 
Agriculture. 

The anti-oxidant may be beta- 
stearoxy tricuballylic acid, or beta- 
palmitoxy tricarballylic acid. 

No. 2,639,288, STABILIZATION OF 
FATS AND OILS WITH 2,5-DIHY- 
DROXYPHENYL DIMETHYL CAR- 
BINOL AND RELATED ANTIOXI- 
DANTS, patented May 19, 1953, by 
Alan Bell and Donald J. Shields, 
Kingsport, Tenn., assignors to Eastman 
Kodak Co., Rochester, N. Y. 

There are 19 claims to this patent. 
The anti-oxidants are compounds of 
2,5-dihydroxyphenyl (or benzyl), di- 
alkyl (or arylakyl) carbinoes. 
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1,500,000 lbs. of Meat 


handled 


Motor City Cartage Co. 


Detroit, Michigan 






weekly by 


A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased 


to say that Foster-Built Dry Ice Bunkers did a very 


good job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
12 million pounds of perishable meat each week.” 


oster- 





























Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
utes when refrigeration isn’t 
needed. 


Get the Facts today 


Al. Scott, and Son, Dick Scott 
Motor City Cartage Co., Detroit, Michigan 


PROTECTED WITH 


Built i Bunkers 


Fully Dependable * Lowest Cost 
Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing‘air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,” Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 


se ee ee ee ee ee ee ee ee eeuenaneeeeere4 


Foster-Built Bunkers, Inc. NP6C 1 
757 W. Polk Street, Chicago 7, Illinois a 
Gentlemen : Please send me free: ; 
C1 Case Histories of Foster-Built Dry Ice Bunkers Booklet. i 
C) Dry Ice Warehouse List. 1 
i 
4 
i] 
i 
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ENGINEERING CORPORATION 
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Sales and Service 


in all principal cities. 
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THE MEAT TRAIL 





Swift Appoimts Cook to Head 
Packing Plant in Spokane 


Glenn B. Cook has been appointed 
manager of Swift & Company’s meat 
packing plant in Spokane, Wash., ef- 
fective June 15. He succeeds A. F. 
Leathers, who will become manager 
of the Swift plant in San Francisco. 

Cook joined Swift as a member of 
the standards department in Chicago 
in 1923. He was assistant head of 
that department at National Stock 
Yards, Ill., and head of the same de- 
ment in Toronto before being trans- 
ferred into the general superintend- 
ent’s office in Chicago in 1932. Fol- 
lowing four years of _ traveling 
throughout the United States and 
Canada on industrial engineering 
projects, he became assistant to the 
general superintendent of all Swift 
plants. 

In 1945 Cook was transferred to 
the office of the vice president in 
charge of the general superintendent’s 
office and plant operations. In 1951 he 
became a member of the staff of 
John Holmes, president of Swift, with 
special assignments. 


Pioneer Oklahoma City Packer 
Opens New, Modern Plant 


The Harris Meat & Produce’ Co., 
Oklahoma City, opened its new ultra 
modern plant at 1616 W. Reno to the 
public Sunday, June 7. Continuous 
tours of the air conditioned building 
were conducted throughout the after- 
noon. Picnic hams were given as door 
prizes and special souvenirs were 
given to women and children. 

Constructed of reinforced concrete 
and brick, the plant contains 22,000 
sq. ft. of floor space. It cost approxi- 
mately $280,000 and about $170,000 
was spent for machinery, including 
several trucks for the Harris fleet. 

Roy C. Harris, sr., founded the com- 
pany in 1914, 


How Can the Army Tell? 


A San Francisco meat packer 
couldn’t understand Army reasoning 
in rejecting canned hamburgers be- 
cause they were packed “horizontally 
instead of vertically.” Following Army 
requirements, he said, they were round 
meatballs. 
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PLANNING A “MEAT AWARENESS” program in Burlington, Vt., is the purpose of 
this meeting of officials of the John McKenzie Packing Co. and representatives of 
the two radio stations of that city. The program is aimed at teen-age girls who will 
be the housewives of tomorrow, but such programs always "filter through" to the 
parents. This represents a typical way in which a packer can apply, at the com- 
munity level, the American Meat Institute's public information program. This cam- 
paign, in which the packer is cooperating with the schools, got underway with the 
showing of the Institute's sound color movie, “This Is Life.'' Pictured above are, 
standing left to right: Val Carter, WJOY; Robert Benson, WCAX; and Raymond 
McKenzie, vice president; Dan Mahoney, office manager, and John McKenzie, all 
of the John McKenzie Packing Co. Seated: Mary Pearl, home economics director for 
WJOY, and Gerald McKenzie, president of the company. - 


= 











The National Provisioner—June 20, 1953 





oa 


E. J. DROBKA (left), who recently assumed 
the duties of production manager with Miller 
& Hart, Chicago, is pictured with Steve 
Balicki, foreman, pork pack. Drobka, who has 
had 16 years experience in the meat industry, 
formerly was general superintendent at two 
other midwestern plants. He is a graduate 
food chemist from Wisconsin University. 


OF THE WEEK 





Thomas Carstens, president of the 
Carstens Packing Co., Tacoma, Wash., 
expects completion sometime next 
winter of a new fertilizer plant being 
built by the company. The foundation 
has been laid for the building which 
will cost from $150,000 to $175,000, 
complete with machinery. 

Purchase of the Neal Packing Co., 
Joplin, Mo., by Joplin Meat Co. has 
been announced by R. A. MeNabb, 
president of the latter company. The 
new firm, to be known as the Joplin 
Meat and Frost Co., will be headed 
by his son, R. C. McNabb. 

Wilson & Co.’s Albert Lea plant has 
made the largest single pledge of 
$2,000 toward financing a new $19,000 
livestock judging arena at the Albert 
Lea, Minn., fairgrounds. H. R. Stad- 
heim is manager of the Wilson plant. 
Paul A. Cobb, an office manager for 
Swift & Company for 35 years, died 
recently in Omaha, Neb., following a 
major operation. He was 61. 

mH. Frederick Willkie, former presi- 
dent of Kingan & Co., has been ap- 
pointed by Kentucky’s Governor Weth- 
erby as a special consultant to help 
formulate a new educational policy 
for the state. 

»J. Earl Coke, assistant secretary of 
agriculture, has been named as a 
member of the Mexican-United States 
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Custom-made Franks 


Mé-GET ‘EM WHILE THEY'RE HOT! 








No DOUBT about it . . . Summer 
and baseball herald the approach of 

the hot-dog season. It’s the time of 
year when fine Custom ingredients 
can help you harvest a sweet new 
crop of steady customers . .. by making 

your franks tastier, more appetizing, 
and more downright satisfying than 
ever before. 


You'll be surprised at what Custom Seasonings and Binders can 
do for this national food favorite . . . at any time of the year. 
They bring out all the rich meat flavors that make hot dogs so 
popular, giving them a new-found heartiness and full-bodied taste 
appeal that customers really go for, and they never cover up 
natural flavor. Instead, they make all your franks uniformly 
good .. . juicy and tender in every bite. 


More than that, these wonderful Custom products and Custom 
Complete Cures have the necessary enricheners and stabilizers 
that eliminate grease pockets. Thus, your franks never have that 


“fat” taste ... are always fully, easily digestible. 


Try Custom ingredients in your franks now. Then, 
watch your customers clamor for more. (Better see 
your Custom Field Man soon. He has all of these 
and many other helpful tips to pass on to you.) 


FOOD PRODUCTS, 


Manufacturers of Quality Foods & Food Ingredients 
701-709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 


INC. 
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Commission for the Prevention of 
Foot-and-Mouth Disease, now engaged 
in eradicating the recent outbreak in 
the state of Vera Cruz. 

»New chairman of the Omaha section 
of the American Chemical Society is 
Howard J. Anderson, director of 
pharmaceutical research and develop- 
ment at the Cudahy Packing Co. in 
Omaha. 

mR. L. Ricketts, who began work in 
the San Diego plant of the Cudahy 
Packing Co. in 1946, and progressed 
through the beef cooler, order desk, 
cost, time study departments and 
training in the Los Angeles sales di- 
vision, has been appointed plant su- 
perintendent at San Diego. 
&Professor Harry McCormack, who 
served for 38 years as director of the 
chemical engineering department of 
the Illinois Institute of Technology 
and the Armour Research Foundation, 
died recently at the age of 76. He had 
been active as technical editorial di- 
rector of Food Processing and Chemi- 
cal Processing magazines. He was co- 
author of the book, “Application of 
Chemical Engineering.” 

Fire of unknown origin caused 
$2,000 damage recently in the Hickory 
Hill Packing Co., Evans, Ga. 

®&The West Texas Packing Co., San 
Angelo, Tex., organized in 1939 from 
the old Culwell Packing Co., slaugh- 
tered 8,794 head of livestock during 
the last fiscal year and showed meat 
and other sales exceeding $1,250,000 
to local and area buyers. The plant 
was remodeled recently at a cost of 
$35,000, its third expansion. P. H. 
Jackson is president; W. I. Marschall, 
vice president, and E. J. Boatler, sec- 
retary-treasurer and plant manager. 
Herman Emanuel Loesch, 58, who 
because of illness had retired as office 
manager for Armour and Company in 
Philadelphia, died recently. 

»Edwin W. Bohnsack, 55, operator of 
the Bohnsack Rendering plant at Ply- 
mouth, Wis., for 24 years, died re- 
cently. 

&»A new Wisconsin corporation is the 
Rio Equity Farmers Livestock Ship- 
ping Co-operative, formed to buy, sell, 
process, handle, transport, store, and 
market livestock and livestock prod- 
ucts and by-products. Incorporators 
include W. W. Schimmel and Otto C. 
Johnson. 

An average price of $3,714 was paid 
for 34 head of Shorthorn cattle at the 
28th annual sale of Thomas E. Wil- 
son’s Edellyn Farms, near Waukegan, 
Ill, establishing a new world record 
average sale price for the breed. 
Completing a plant extension pro- 
gram started two years ago, Friedman 
& Belack, Inc., Philadelphia meat 
packers, will go into regular produc- 
tion June 22 in a large modern addi- 
tion, doubling the capacity of present 
quarters. 

&One-fourth of the 1,000,000 sugges- 
tions received from employes last year 
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of tion of Suggestion Systems were 
red accepted and put into effect, accord- 
in ing to A. W. Egner, association presi- 
dent and manager of the Swift & 
ion Company suggestion plan. He spoke 
is at an association regional conference 
of in Chicago. 
p- »After more than 41 years with Ar- 
in mour and Company in Fort Worth, 
Tex., Chester C. Heitmann retires as 
in credit manager July 6. He was feted 
hy recently by the Fort Worth Associa- 
ed tion of Credit Men in which he twice 
sk, served as president. 
nd mR. M. Conner, vice president and 
di- general manager of the United States 
u- Cold Storage 
Corp., Chicago, 
he was elected presi- 
hes dent of the Na- 
of tional Associa- 
gy tion of Refriger- 
ty ated Warehouses 
ad at its sixty-sec- 
ii. ond Pry Be g 
. vention in ash- 
. ington, D. c. A | | Controlled Manufacture Every Step 
of penal pres- : 
ident o e asso- | 
ciation, Conner | of the Way ses That's JULIAN! 
- succeeds A. B. | 
y i 
ee psonenge: Hand | JULIAN Smokehouses are built by Julian experts in our 
an tional Corp., Cleveland, in the top post. | own shop and foundry . . . your assurance of really de- 
fave >The purchase‘ of a small slaughter- | pendable smokehouse performance. The day-to-day and 
h house on July 4, 1899, by Jacob E. | the year-to-year trouble-free performance is the result of 
es Decker and his son, Jay, in Beige Julian’s long experience and expert engineering “know 
City, Iowa, is given credit Ape how”. Remember: JULIAN is the symbol of the BEST 
00 Mason City Globe-Gazette for the | 4 4 ) 
nt start of that city’s big industrial ex- | in Smokehouse Equipment. 
of pansion. At least seven generations | 
H. ’ of meat packers are behind the now- | Contact Julian today! 
Il, giant industry of Jacob E. Decker and | 
aces » Sons, a feature article points out. A | 
ar, proud family possession is the butcher | A 
ho certificate issued to an ancestor, Johan | MPANY 
ce Jacob Decker, at Neuwied-on-the- | ENGINEERING C0 
in Rhine, Germany, August 24, 1877. | 
Another son, Ralph, also is in the | Originators of the Patented Alternating Damper-Smokeh 
of s ancsacon coking sensei dined Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 
y- , | 
| FNorman Braman president, mecca | | 5445 NORTH CLARK STREET + CHICAGO 40, ILLINOIS 
he two fractured vertebrae and bruises | Mfg. Li — Canada: McLean Machinery Co., Ltd., Winnipeg 
p- ee en ee | Distributors of the MEPACO ‘‘TIPPER'' Automatic Smokemak 
il ground looped while landing at the strihaters of the ae Se 
* | Pittsburgh airport. He is recuperat- 
j- ing in Jewish Hospital, Cincinnati. 
a The plane was badly damaged. a REE SR ER 
C. | ®&The success of Fred Ohse’s “retire- 
ment” on doctor’s orders in 1947 was 
d described recently by the Topeka 
* ' (Kas.) Daily Capital. Moving to To- 
1- H peka with 20 years’ experience in the 
| ' meat packing and sausage manufac- 
2 turing business, he started another 


meat business “just for something to 
do.” He’s still doing it, and Ohse 
Meat Products today is the largest 
independent sausage manufacturer in 
at Kansas, it is claimed. 

c~ ®Crayton’s Southern Sausage Co., 

Cleveland, is opening a_ subsidiary, Rg L ¢ 3 

it Crayton’s Products, Inc. The new oui ERTH. EVI ts oO. NC. 


located at 2748 E. 58rd st., will be 








5 | built at a cost of $125,000. Leroy 
r Crayton is president and treasurer of 
\- the 16-year-old company. 
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IDEAS FOR OPERATING MEN 








Buckets move by pusher trolley over cars on siding. 


New System Cuts Car Icing Time in Half 


AR ICING, which is as old as the 

meat packing industry, will again 
become a major operation in the sum- 
mer months. In some instances, the 
icing methods will be as archaic as they 
were when fresh meat delivery had its 
beginnings in the late 1880’s. 

The crushed or briquetted ice will be 
trucked by hand to a spill-off point for 
travel into the car’s ice bunker. Cars 
beyond the reach of the spill-off chute 
will be serviced by two men toting ice 
in wooden tubs. 

In modernizing the icing procedure, it 
is realized that the degree of mechan- 
ization will be determined by the fre- 
quency of reefer car shipments. Under 
limited operations, the car icing services 
performed by ice companies are most 
economical. However, when a regular 
car icing crew is employed, the pos- 
sibilities of mechanical handling should 
be investigated. 

The new icing system installed at the 
American Stores Co., Lincoln Packing 
division, Pueblo, Colo., is an example of 
efficiency gains made possible through 
mechanical handling. Manual effort has 
been lessened greatly and total icing 
time cut in half. 

Formerly the plant manufactured ice 
in 300-lb. cakes. The cakes were 
crushed and loaded into buckets which 
were manually pushed on a beef rail 
to the car being iced. This worked 
fairly well for cars close to the crusher, 
but presented a handling problem for 
cars at the far ends of the siding. 

Depending on the load and ambient 
temperature, the icing operation re- 
quired as many as 30 buckets, each of 
which had to be walked to the car and 
then pushed back empty in groups of 


~ 


three or four. All of this walking on 
top of the cars represented tedious and 
non-productive effort. 

After studying the problem a man- 
agement group composed of Dr. F. W. 
Blamey, plant manager; W. H. Schwabe, 
assistant plant manager, and W. B. Fel- 
ton, plant engineer, elected to mechan- 
ize the operation. As virtually all of the 
production moved eastward in refriger- 
ated car lots, they felt the estimated 
payback period for the equipment would 
justify the improvement. 

The plant first installed two modern 
briquette machines that produce 114-lb. 
briquettes at the rate of 21 per min. 
The briquettes are delivered directly to 
the foot of a Link-Belt vertical, steel- 
encased centrifugal discharge bucket 
elevator, which raises the ice 38 ft. to 
feed into a surge hopper. Through a 
manually controlled gate in the surge 





AOA, 


Bucket dumps when latch is released. 


hopper the ice flows into self-dumping, 
self-righting buckets which are sus- 
pended from two anti-friction grooved 
trolley wheels riding on a flat-bar beef 
rail track. A loop in the beef rail at 
the loading station allows the accumula- 
tion of empty and loaded buckets. 

In icing operations the attendant in 
charge pushes the loaded bucket onto 
the main rail where a Link-Belt elec- 
trically operated pusher trolley con- 
veyor moves the bucket through the 
whole 660-ft. length of the double 
tracked car loading stations. The con- 
veyor carries the loaded buckets to the 
car being iced and, on its return flight, 
brings the empties back to the briquette 
loading station. 

When the bucket arrives at the cor- 
rect spot in relation to the bunker of 
the car, a worker lifts the drop finger 
pusher with a stick, freeing the bucket 
from conveyor travel, and releases the 
bucket latch—a hinged U—allowing the 
bucket to discharge. The bucket is 
pivoted into the proper position and its 
flow directed by means of a guide han- 
dle at the front of the bucket. 

The empty bucket automatically re- 
turns to its upright, latched position 
and is picked up by the next pusher 
finger of the conveyor. Spaced at 24 ft. 
intervals the pusher fingers allow an 
adequate time between unloadings. 

The icing procedure can be expanded 
into a simultaneous multi-car operation 
through the means of a variable speed 
control on the chain which governs con- 
veyor travel from 15 to 45 ft. per min. 

The empty bucket continues on the 
conveyor loop until it returns to the 
ice loading station where, through the 
means of a dip in the rail, the bucket 
rolls away from the finger pusher which 
continues its flight around a turn wheel. 

Management is pleased with the new 
car icing equipment. Not only is car 
icing being performed more economic- 
ally, but also more rapidly, allowing the 
plant to make earlier train connections, 
saving as much as a day in shipping 
time. Schwabe estimates that the new 
system of ice making and handling has 
lowered total icing cost about 40 per 
cent as compared with the older method. 
Conveyor equipment credit: Link-Belt 
Co., Chicago. 


Announce Cash Awards for 
Best Arc Welding Ideas 


Cash awards for the best ideas on the 
use of are welding in plant operation 
or maintenance will be given mainten- 
ance men in the meat packing and 
other selected businesses by the James 
F. Lincoln Are Welding Foundation of 
Cleveland. 

A total of 191 awards, ranging from 
$25 to $1,000, will be made. An illus- 
trated booklet of rules for the program 
is available from the foundation, Cleve- 
land 17, Ohio. 


For control of hog lice use lindane, 


25 per cent wettable powder. Mix 1 Ib. 
with 25 gallons of water. 
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- DAMAGE CLAIMS 
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IN ot 
© ST ae <F “7 e * = 
by a‘Hoerner Packaging Engineer ! 
v4 Since consulting a Hoerner Packaging 
Engineer and adopting his suggestions, the 


| | Heliywood Disappearing Attic Stair Compa- 
a ny of Dallas, Texas, has not received a single 











claim for damages as they ship their product, dis- 
appearing attic stairs, from their plant to points as 
far away as either coast. Before the adoption of their 
new package this concern, one of the largest manufac- 
turers in their field, was constantly plagued with 
damage claims and hence, dissatisfied customers. 
Also this company gives the new, improved 
Hoerner package much credit for their sales 
volume having doubled since the adoption 

of their new packaging technique. 


Hoerner Packaging Engineers design and create 
much more than corrugated containers. In this 
instance from a drawing board came more satisfied 
customers and more sales. Your problems in packaging 

and shipping might also be turned into better service 

and bigger sales. Write to the name of the offices 
listed below or to our general offices in Keokuk 
and a Hoerner Packaging Engineer will call 
on you to discuss your problems. 

*Mr. Ray Brewer 







| \ 
/Heres Proof: 


ABC Corrugated Box Company 
Minneapolis, Minnesota 

Des Moines Container Company 
Des Moines, lowa 

Ottumwa Shipping Containers 
Ottumwa, lowa 

lowa Fiber Box Company 
Keokuk, lowa 

South West Box Company 
Sand Springs, Oklahoma 

Arkansas Box Company 
Ft. Smith, Arkansas 

Southwest Corrugated Box Company 
Ft. Worth, Texas 

Little Rock Corrugated Box Company 
North Little Rock, Arkansas 


PLANTS AND We SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... 
—— 


Sales Offices: 209 So. LaSalle St., Chicago 4, Illinois « 506. 42nd St., New York 17, N. Y. 
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100% WATERPROOF—made with 


top ity base fabric saturation- 
toated with -6 coats of genuine 
t Neoprene Latex.* 


ROTPROOF—not attected by grease, 
oil or fats, can be scrubbed in hot 
water or caustic solutions—positively 
will not ‘crack, blister or peel. 


TOUGH AS MULE-HIDE—wears like 
iron, takes endless snagging, rub- 
bing, scraping and still gives full 


BLOCKED SEAMS—completely filled 
and sealed with Neoprene Latex 
coating . .. no cracks or crevices 
+ « . mo chance for dirt to hide. 


54-40 apron 
with patch 

54-30 apron 
without patch 


JF 


“Soup fabrics are coated by 
be Brunsene Company, a division of 


THE H.M.SAWYER 
& SON CO. 


RAN 


CAMBRIDGE 
MASSACHESETTS 
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New Smoke Generator 
Filters Out Fly Ash, 
Features Flavor Control 


The elimination of most of the soot 
and fly ash and controllable smoke 
density are the basic features claimed 
for a new smoke generator introduced 
to the industry by Atmos Corp., Chi- 
cago. The generator provides smoke 
flow for 10 to 12 hours with one saw- 
dust charge. Density of smoke can be 
controlled at any desired time during 
the entire generating cycle and through 
the whole range of the Ringman smoke 
chart. This density or flavor control 
allows a specific smoke concentration 





through a patented air dilution tech- 
nique. 

Elimination of most of the soot and 
fly ash from smoke admitted to the 
smokehouse has obvious economies. 
Cleaning will be simplified as fly ash 
will not be deposited around metal 
ducting. Soot and fly ash have a seri- 
ous effect on fan blades which propel 
the smoke and heated air, causing un- 
balanced drag on motors and shafts 
and necessitating expensive replace- 
ment or maintenance. The new smoke 
generator is said to eliminate this 
problem of smokehouse care. Further, 
the danger of fire from soot is avoided. 

The entire new generator can be 
dismantled in ten minutes. The inside 
hopper is made of stainless steel, mak- 
ing it resistant to acids and alkalis. 

In operation, sawdust passes through 
a hopper bottom onto a burner basket 
against which the flames from the gas 
burner strike. The generated smoke 
then passes through baffles and a screen 


Operations 





in which soot and fly ash is removed. 
The gas burner is controlled by thermo- 
couples and provided with an auto- 
matic cut-off which prevents the re- 
maining unreplenished sawdust from 
igniting. The generator is 33 in. wide, 
26 in. deep and 48 in. high. It can serve 
four- to five-unit smokehouses al- 
though the maker recommends two 
smokehouse units per generator. 


Develop Versatile 
Knife Safety Guard 


A new knife safety guard permits use 
of either the right or left hand, al- 
lows the operator to pull the blade 
toward him or away from him, and is 
said to maintain the balance of the 
knife during the cutting action. 

The device consists of a light metal 
slide (see photo), weighing less than 
1 oz., which moves within a patented 
slide guide insert located in the knife 
handle. 

While held by the shank of the 
blade, the safety slide moves either to 
one side or the other of the handle 
depending upon how the knife is 


grasped. As the worker brings the 
handle against palm, he automatically 
pushes the slide out between the fingers 
of the hand. 

Currently, the safety slide is located 
midway in the handle to project be- 





tween two fingers, top and bottom. 
However, this can be modified to have 
any desired finger arrangement above 
and below the guard. 

Being centrally positioned and of 
light weight, the guard does not un- 
balance the knife and allows’ the 
butcher to work with maximum pro- 
ductivity. While the guard is sturdy 
enough to prevent the hand from slid- 
ing off onto the blade, it barely pro- 
trudes beyond the fingers, permitting 
the boner to work in close quarters. 

The knives are manufactured by Ar- 
thur H. Capen, St. Louis, Mo. 
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We invite Inquiries 





RHINELANDER, WISCONSIN 


creators - desiqners 
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YOur 
Order for Pack 
‘agin 


; DANIELS- 





t to fit printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer transpor- 
ent glassine @ lard pak @ bacon pak @ ham pak greose-proof @ sylvania 
cellophane @ laminated papers ©@ special “Heat-Seal” papers. 


DANIELS ; 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania .. Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


multicolor printers 
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Non-Stop Beef Boning Operation 


(Continued from page 13) 


equipped with a Globe Grip-Strut steel 
floor plate. 

As the meats are boned the butchers 
place them back onto the main table 
top conveyor. They place the freed and 
trimmed bones onto a smaller bone 
conveyor of Neoprene belting that rides 
on its own frame above the table top 
conveyor. The bones are discharged 
into steel drums which are then 
weighed, moved to the receiving area 
and carted away by a local rendering 
concern. 

The boned meats are discharged from 
the table top conveyor at a slicing sta- 
tion. The cuts are placed into a multi- 
knife high speed slicer and the ribboned 
meats discharged into a sausage truck 
waiting at the packaging station. 

Management is highly pleased with 
the auxiliary bone conveyor, said to be 
among the first in the country. The 
conveyor improves the efficiency of the 
boning gang by eliminating the time 
formerly required to turn and drop the 
bones in a steel drum or truck and the 
time required to move these receptacles 
about the boning station. The drums 
also tended to clutter up the work area. 
The bones are now all moved from one 
location at the end of the conveyor by 
a non-butcher worker. 

In a similar manner, the table top 
conveyor lessens the non-knife work 
performed by the butchers. They sim- 
ply push the meats forward onto the 
conveyor and at the same time pull off 
a bone-in primal cut. They don’t get 
out of position while placing the meat 
in a truck or barrel or reaching else- 
where for a new cut. 

Ernest said that these worker move- 
ment simplifications may seem like 
fractional time values, but it’s surpris- 
ing what their cumulative effect means 
to a day’s productivity. 

When the meats reach the packaging 
station, a worker places them into a 
shipping container set up by his co- 
worker. The container moves via roller 
top conveyor to the check scale station 
where unit weights are made for each 
container of ribboned beef at 55 Ibs. 
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They are then shoved onto a roller 
top conveyor and travel about 20 ft. to 
a strapping station where another 
worker bands the cartons twice with a 
Gerrard steel strapping machine and 
stacks them for loading. 

At this point the second of the tem- 
porary storage operations takes place. 
Again, however, the storage serves a 
function. The boxes accumulate until a 
truck load is ready for shipment via 
the plant’s motor trucks to a public re- 
frigerated warehouse from which the 
meats are shipped as required by the 
trade. 

When the truck arrives for loading, 
a portable extension roller top con- 
veyor is set up. The banding machine 
operator loads the strapped shipping 
containers on the extension and another 
man stacks the boxes in the truck. 
Trucks are loaded rapidly and product 
is not subjected to needless tempera- 
cure exposure. 

Both the boning cooler and the car- 
cass cooler are refrigerated with direct 
expansion fin coils that operate on an 
alternate cycle pattern. One set de- 
frosts while the other is on. Meckler 
claims that the defrosting helps main- 
tain a high relative humidity in the 
coolers. 

Various cooler doors are supplied by 
Jamison. The plant is insulated 
throughout with cork installed by the 
Mundet Cork Corp. Walls are tiled and 
the ceiling structure composed of pre- 
fabricated insulated steel furnished by 
R. C. Mahon Co. The ceiling is said 
to be corrosion proof. 

One side of the office, which is located 
at the front of the plant, has a Thermo- 
pane interior window which provides a 
clear view of the boning room. 

The success of the Rem operation is 
a testimony to the effectiveness of 
straight line processing. When the 
physical layout of a plant permits, this 
system can result in closer product in- 
ventory control, better workmanship 
through worker comfort and incentive 
and increased production without an in- 
crease in equipment or personnel. 





For sure and comfortable footing while he 
performs his work, each butcher stands on a 
section of Grip-Strut flooring. 





Julius Krawciw, plant clerk, counts shin bones 
in determining piece work tally of butcher 
who handles rounds. The same procedure is 
followed for butchers who handle other cuts. 


The plant and its officials: Joseph Regorrah, 
vice president; Otto Ernest, secretary-treas- 
urer, and Irving Meckler, president. 
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PROPER STORAGE OF NATURAL SPICES 








Spices are no different from any 
other ingredients a meat processor uses 
—the better treatment they receive, the 
better results they produce. 

Spices will take a lot of abuse and 
still do a flavoring job. But, in today’s 
highly competitive sales picture, the 
processor can’t afford to be satisfied 
with anything but the best from all 
his ingredients. 

Getting the best out of spices is a 
simple matter. It depends merely on 
the buying of quality, making sure the 
spices are not left standing more than 
a couple of months and maintaining 
good storage conditions. | 

Proper storage should begin when the 
natural spices arrive at the packing | 
plant. It is a good idea to stamp the | 
date of arrival on each drum, barrel or 
bag. In this way, anyone who uses them 
knows which are freshest. Naturally, 
the spices that have been in the plant | 
longest should be used first, thus | 
eliminating any chance of “forgotten 
stock.” 

The general rules of spice storage 
are: 1) keep them dry; 2) as cool as 
possible; 3) away from sunlight; 4) 
covered as much as possible. 

A packer should never store his 
spices in his processing room. It is 
almost always too damp and hot for 
them to be kept there any longer than 
while in actual use. This is especially so 
under today’s standards of sanitation, 
which require frequent washing of the 
floors and steaming of the walls and 
ceilings. 





Keep in Separate Room 


The best practice is to store all spices 
in a separate room or perhaps an out- 
building, if possible. This should be well 
ventilated and relatively dry. Normal 
humidity conditions are sufficient. If 
possible, it is better to stack the spices 
away from outside walls as these are 
usually the dampest spots. Air space 
between the containers is also desirable. 
Generally speaking, the humidity condi- 
tions needed for keeping spices. fresh 
are not much different from those for 
salt and sugar and the same arrange- 
ments will prove satisfactory for all 
these ingredients, in most cases. 

The best spice storage temperatures 
are between 50 and 60° F. Actually, 
ground spices fare best in cool tem- 
peratures, but it is not usually feasible 
to give them refrigerated space. 

Palletizing the spices as soon as they 
come in often proves valuable. Spice 
grinders have found this procedure very 
effective, For the packer it will elimin- 
ate the possibility of the spice contain- 
ers sitting in water on the processing 
room floor. Once this happens, a por- | 
tion of the contents is lost. | 

It is not a good idea to let the red- | 
colored spices come under the direct | 
rays of the sun for very long. This is | 
especially important with paprika. Since | 
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the main function of this spice is to 
provide coloring, the packer wants it to 
be as brilliant as possible. Again, this 
is not a factor while the spice is being 
used. It applies only to storage, and 
then only to the packer who does not 
cover his spice containers. 

Where possible, ground natural spices 
should always be covered. When using 
drums with lever-type closures, it is 
only practical to make sure they are 
completely fastened. With the levers 
locked, the drums are relatively airtight 
and, like any vegetable product, the less 


the spices come in contact with the air 
the better. 

The storage conditions outlined here 
are not unique with spices. Because they 
keep some of their flavor no matter 
how they’re handled, spices are often 
overlooked in the storage picture. By 
storing as suggested here, the packer 
will get all of the fresh, pungent 
aroma and taste that nature has put 
only in spices. 

EDITOR’S NOTE: The information in 
this article was furnished to THE NaA- 
TIONAL PROVISIONER by the American 
Spice Trade Association. 


e Research studies have revealed the 
value of a high protein diet for losing 
extra pounds. 











Get the facts! 


INVEST IN THE BEST 


332 SOUTH MICHIGAN AVENUE 











When you invest in meat pack- 
ing equipment you expect to 
get results ... and you get 
just that, and more, when you 
invest in the B & D COMBINA- 
TION RUMP BONE SAW AND 
CARCASS SPLITTER. 


This famous SPLITTER has 
been delivering satisfaction- 
plus for over a quarter of a 
century! Performance pays off 
. .. that is why better than 
95% of the packers in this 
country and many in foreign 
lands have invested in this 
unbeatable Combination Rump 
Bone Saw and Carcass Split- 
ter. 


We invite you to take advan- 
tage of this job-proved, indis- 
pensable piece of meat pack- 
ing equipment. You will re- 
ceive more than perfectly split 
carcasses every time ... valu- 
able dividends in the form of 
reliability, economy, and ease 
of handling are a part of the 
“returns” on your investment. 


Write us today about this and other B&D Packer-Approved Machines 


BUY B & D MACHINES 


BEST & DONOVAN 


CHICAGO 4, ILLINOIS 














Spotlight 
your brand with 
MARATHON PACKAGING! 









WALLET-PAK 
. for sliced Canadian bacon 


LOOK PAK 
for wieners 


Sell better with Marathon meat packages 


Your brand gets up and SELLS! Customers are just 
naturally drawn to your product by Marathon’s crystal- 
bright, distortion-free printing. True-color printing to 
give your brand all the sales impact it needs. WONDER WHITE 
y for shortening 
Marathon Wonder White packaging is stain-resistant 


.. Stays pure white and clean in store and home. 


These Marathon packages give you extra strength and 
rigidity. They’re made of Marathon Wonder White board 
. easy-handling in machine or semi-automatic opera- 
tion. Your Marathon representative will be glad to tell 


... Or write Marathon Corporation, Menasha, 
ee . iets generis When you look into the field 


Wisconsin, é.4 of packaged meats for self-service, 


you'll find Marathon ready 
My d rath 0 i Corporation 
Packaging that sells food 


to handle your requirements 
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Meat Output Up Slightly For Week; 
Cattle Slaughter 43% Above 1952 


EEF accounted for most of the 
slight increase in meat production 
under federal inspection for the week 
ended June 138, according to figures re- 
leased by the U. S. Department of Ag- 
riculture. Total output edged upward 


the meat dropped, indicating lighter 
carcass weights of the spring lambs in 
the week’s kill. 

The week’s kill of cattle numbered 
330,000 head for a small increase over 
the 323,000 butchered the week before, 














to 326,000,000 lbs. or about 1 per cent 
more than the 324,000,000 lbs. the week 
before, and was 10 per cent more than 
the 295,000,000 lbs. produced in the cor- 
responding period last year. 

Cattle slaughter went up 2 per cent 
from the previous week and amounted 
to 43 per cent more than in the same 
week of 1952. Hog slaughter, on the 
other hand, declined a trifle from the 
week before and was 19% under the 
same week last year. Calf slaughter 
was up, while sheep and lamb kill re- 
mained unchanged, but the volume of 


but was sharply more than the 231,000 
killed in the same week of 1952. Pro- 
duction of beef was up proportionately 
at 177,900,000 lbs. against 176,700,000 
lbs. the previous week and 127,700,000 
lbs. last year. 

Calf slaughter moved up to 140,000 
head from 134,000 the’ week before and 
96,000 a year earlier. Production of 
veal amounted to 17,900,000 lbs. com- 
pared with 16,900,000 lbs. the week be- 
fore and 12,200,000 lbs. last year. 

Slaughter of hogs numbered 835,000 
head against 840,000 the week previous 



























































and 1,028,000 a year ago. Output of 
the meat was up a trifle at 119,200,000 
lbs. from 119,000,000 Ibs. the week be- 
fore, but was close to 20 per cent under 
the 145,800,000 lbs. turned out in the 
same week last year. Lard production 
totaled 30,500,000 lbs. as against 30,- 
100,000 lbs. the preceding week and 
39,700,000 Ibs. last year. 

The sheep and lamb kill was un- 
changed at 247,000 head, but outnum- 


bered last year’s 219,000 in the same 
week. Output of the meat was slightly 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND less at 10,600,000 lbs. than the 11,100,- 
MEAT PRODUCTION 000 lbs. the week before, but out- 
Week ended June 13, 1953, with comparisons weighed the 9,500,000 Ibs. produced in 
Pork Lamb and Total the same period last year. 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
June 13, 1953 ... 3830 177.9 140 179 83 1192 247 106 326 AMI PROVISION STOCKS 
June 6, 1953 ... 323 176.7 134 16.9 840 119.0 247 11.1 324 : 
June 14, 1952 ... 231 127.7 96 12.2 1,028 145.8 219 9.5 295 Total of all pork meat holdings for 
AVERAGE WEIGHTS (LBS.) the two-week period ended June 13, 
ie Steet “we aed dropped 4 per cent below stocks re- 
Week Ended Live sao Live "aes Pe ag, Se ogy Ibe, tbe. ported = May 30, according to the 
June 13, 1953 ..... 980 539 230 128 285 148 92 48 148 30.5 American Meat Institute. Total pork 
=a... cSlUmrlhUcerlhlUrhcrClU lhlUrhhlUmrFThlUmv Se hlUm Se LU stocks at 345,900,000 lbs. compared with 
June . See cece 9st Has 225 27 256 42 92 43 15.1 39.7 361,400,000 lbs. on May 30. A year ago 


these holdings were reported at 529,- 
700,000 lbs. and the comparable date, 
1947-49 average at 368,300,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 119,000,000 Ibs. 
against 123,100,000 lbs. two weeks be- 
fore and 144,600,000 lbs. a year ago. 
The two-year average was 144,900,000 
Ibs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

June 13 stocks as 
Percentages of 
Inventories on 

May 30 June 14 er 








1953 1952 
BELLIES: 
i 0 SO eres 107 75 66 
Cured, 8S. P. & D. C..... 96 vis) 54 
HEAVY HOGS LOSE MOST IN WEEK'S SHUFFLE OF PRICES ee cnt te o = 
(Chicago costs and credits, first two days of week) Frozen-for-cure, S.P. & 
: : . : : RO. shticess Ft Buas 93 62 115 
Heavy hogs lost the most in the This test is computed for illustrative ieeek baltiies - a pe 
week’s scramble of prices, and were at purposes only. Each packer should fig- yas. 
their lowest cutting value in several ure his own test using actual costs, Cured, 8.P. regular Se 87 41 
: * * * s © Cured, S.P. skinned .... 76 8 
weeks. Cutting margins on the other credits, yields and realizations. The Pitkon-faeties, result = a 
two classes were reduced also as live values reported here are based on the Freaee-for-cere, skinned ot 106 
e ° . . ota BAMIS nw cccccsecese . , : 
costs rose and higher prices on some available Chicago market figures for alii 
pork cuts failed to offset declines in the first two days of the week. sear i 91 82 Small 
. Frozen-for-cure ........ 96 81 223 
others. Total picnics .......... 95 81 168 
or 2 990.9. 940-97 5 
180-220 Ibs.— - 220-240 Ibs. 240-270 Ibs. FAT BACKS: 
Value Value Value D.S. CURED 96 116 gn 
Pet. Price per per cwt. Pet. Price per perewt. Pct. Price per per cwt. 8. ¢ me, SP Resa es ta af 4 
live per ewt. fin. live per cewt. fin. live per cwt. fin. OTHER CURED AND 
wt. tb. alive yield wt. Ib. alive yield wt. Ib. alive yield FROZEN-FOR-CURE 
Skinned hams .....12.6 56.9 $ 7.17 $10.30 12.6 56.9 $7.17 $10.08 12.9 56.3 $ 7.27 $10.19 re Re = Small 47 38 
Picnics: ..cc.sc.ccce Gb) SEG 1:86 = 371 5.5 32.3 1.78 2.50 S53 3S 10 “225 Came Wo ee cco 96 66 5 
Boston butts ...... 4.2 44.0 2.68 4.1 39.5 1.62 4.1 905  -1.@ 4 Total cured ..........6+ 97 60 43 
Loins (blade in) ...10.1 49.0 7.15 9.8 47.0 4.61 9.6 39.5 3.79 Frozen-for-cure, D.S. ... Small 32 29 
2 a ey eee as er rN EET Frozen-for-cure, S.P. . 89 46 99 
DOGD CURB. «crcrcccsieas ‘ $22.84 ‘ .-. $15.18 $21.40 . --. $14.28 Teles ote. ke 98 50 61 
Bellies, 8. P. ..... 11:1 472 ; 7.50 9.5 47.0 4.47 6.35 » 42.7 1.66 Heise Aaiede oH 0h o 
Bellies, D. S. ; sy neo SL Sh 8 OR Oke. Op RLG Dee BARRELED PORK ...... So a a 
Fat backs ........ Bi B26 «9.4 30 41 4.6 10.1 46 TOT. D.S. CURED ; ; 
Plates and jowls ... 0.1 58 3.0 20.1 .60 84 3.4 20.1 .68 CRUE -cicndsends Gere es 103 81 68 
a ae 3 oOo 21 .29 23 92 .20 29 22 92 .30 _ TOT. FROZ. FOR D.S. 
P.S. lard, rend wt.13.9 86 1.19 1.71 12.3 86 Lee. tae 168° Se 89 = 1.25 CS os oe ee 81 28 27 
: ee eS <3 ke. wah ce pam aaa TOP. S.P.& D.8. CURED. Small 7% 68 
Fat cuts and lard.. ... --- $7.22 $10.34 eat eos $ 7.20 $10.82 aie vss $ 660 $098 Jy gp ~ [eae . on 
Spareribs .......... 16 45:2 (72 106 16 989.0 88 76 16 96.0. 99. 5g TOT SE. @ D.C. PROG. m8 = ed 
Regular trimmings. 3.3 20.2 67 95 3.1 20.2 .63 85 2.9 20.2 59 §3 TOT. CURED& > f 
Feet, tails, ete. ... 2.0 11.6 .23 33 2.0 11.6 .23 32 2.0 11.6 ae 32 FROZEN-FOR-CURE ... 95 67 87 
OMmed @ WING. oo css ce ras .70 1.00 - a .70 .99 des vas 70 98 FRESH FROZEN 
4 . ‘ “ Loins, shoulder butts 
TOTAL YIELD , » ne 
se e " oe! 7 Se A ee. Pek. spareribs ..... oe 52 193 
& VALUB ...... 69.5 ... $25.39 $36.50 71.0 $24.56 $34.64 71.5 ... $22.78 $31.90 wae. me “104 69 114 
Per Per Per WUE bscckacuane oe 58 148 
pAbih cwt. ewt, TOT. ALL PORK MEATS. 96 65 4 
alive alive alive RENDERED PORK FATS. 96 79 17 
Coat: OF HOge .. cece ccctien $24.84 Per ewt. $24.82 $24.59 Per ewt. Pe PE PI 97 82 82 
Condemnation loss .......... 10 fin. .10 : fin. 
Handling and overhead...... 1.40 yield 1.21 yield A di li test th 
. TRS ecording to feedin ests a 1e 
TOTAL COST PER CWT.....$26.34 $37.90 $26.13 $36.06 a ng f 9 | t : 
PORE) VALIUM (5 oc0cs55 aces 25.39 36.50 ~ "24.56 8 31.9 Ohio Agricultural Experiment Station, 
Cutting margin <4 ..0s0.' —$ .95 —$1.40 —$1.57 — $3.00 — $4.16 y 
Margin last week ........ — 79 es == 1.18 — 1.80 —*y4s Pigs fatten faster on ground corn than 
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Cold Storage Meat Stocks Dwindle in 
May; Reflect Reduced Meat Output 


EAT stocks of all important cate- 
gories continued to move out of 
cold storage during May, according to 
a U. S. Department of Agriculture re- 
port. This came in the wake of reduced 


paratively modest figure. 

The drop in cold storage pork hold- 
ings reflected the heavy movement in 
retail channels and the seasonal decline 
in output. Total pork stocks were down 











U. S. COLD STORAGE STOCKS, MAY 31, 1953 
May 31, May 31, Apr. 30, S-yr. av. 
1953 1952 1953 1948-52 
1,000 Ibs 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
ee ER oy A SET EE EE a 183,180 204,642 205,442 104,541 
Se. 4b Ee GU COIOR «oon tok cco 6e.sbc cbs ses sens 11,081 8 674 12,058 9,350 
OS ETE ee eee eee 194,261 213,316 217,500 113,891 
IN Sina Cdr bance sibs clonseucydinw avacesses 294,801 509,462 354,403 353,734 
Pork, D.8. in cure and cured...........sccsccsees 37,917 49,874 41,056 52,400 
Poek, SP; im cure and Cured. . oo. sic. ccsccsscessce 127,124 168,329 142,566 170,317 
CC Soca ceive s cies «eae ra mine en = we wee we 84° 727 ,665 138 ,025 576,451 
Lamb and Mutton, frozen 52 16,141 17,493 8,755 
EOD ns o0.0ch 6 acn sees 5s 167 11,116 17,391 7,380 
| er ree eee eR 96 63,518 58,250 53,010 
Canned meat and meat products................ 58,511 46,003 2,239 40,258 
SN WE OUIOES oa os cs ccc rc cccescceetnee 16,42 17,450 17,784 14,491 
EN Des 5 AtF GES Dia wR clots 4 est Sele Ve we Sekibe ys ese) |! a heeie ee e  Wighine - uy hewcorete 
PE i SINE 5. o nec Ais CeieS odes ataciapeecs 1 eaeme DE OE ste ving | 1p ela oe 
*The Government holds in cold storage outside of processors’ hands, 17,776,000 Ibs. of beef, 
19,496,000 lbs. of pork. Effective Feb. 16, 1953, the USDA stated that they will no longer pub- 
lish lard and rendered pork fat holdings. 








production of raw meat, which dropped 
almost steadily during the month. Beef 
stocks at the close of May were down 
to 194,261,000 lbs. compared with 217,- 
500,000 Ibs. at the end of April. Last 
year such holdings were calculated at 
213,316,000 lbs., and the five-year, 1948- 
52 average at 113,891,000 lbs., a com- 


to 459,842,000 lbs. as against 538,025,- 
000 lbs. at the close of April. A year 
earlier, with production larger, such 
meat holdings were 727,665,000 Ibs. 
The five-year average was 576,451,000 
Ibs. . 

A similar situation prevailed in lamb 
and mutton, stocks of which dropped to 


15,520,000 lbs. compared with 17,493,000 
Ibs. at the close of April» A year ago 
these stocks were a trifle larger at 16,- 
141,000 Ibs., but the five-year average 
was a considerably smaller figure at 
8,755,000 Ibs. 

Veal, however, presented a slightly 
different picture, with holdings at the 
close of May at 15,167,000 lbs. against 
17,391,000 Ibs. a month earlier and 
only 11,116,000 lbs. last year. The five- 
year average was 7,380,000 lbs. 

Canned meat and meat products 
holdings dropped to 58,511,000 lbs. 
from 63,518,000 Ibs. on April 30, but 
amounted to more than the 46,003,000 
Ibs. at the close of May, 1952. The May 
31 five-year average stood at 40,258,000 
lbs. 

An increased rate of sausage turn- 
over at retail helped reduce such items 
to 16,942,000 lbs. compared with 17,- 
784,000 lbs. a month before and 17,450,- 
000 lbs. a year earlier. 

Average figures for May 31, 1953 
were not available on lard and rendered 
pork fat since the USDA ceased the 
publication of such figures with regular 
cold storage meat holdings last Feb- 
ruary. 


e Bacon has long been known as a 
popular breakfast dish. In fact, it is 
often referred to as “breakfast bacon.” 
The word may have been derived from 
the name of the noted Englishman, 
Lord Bacon, because his crest depicted 
a pig. 





















N. longer is it “conversation" that 
SPECO plates are the ‘world's finest, 
cuttingest and wearingest', to para- 
phrase “The Old Timer." Now, every 
SPECO plate is individually DIAMOND- 
TESTED for your protection—before it is 
shipped—to assure you long, trouble-free 
performance—today's best plate buy! 


Pictured (left) with SPECO's ‘famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 

Pictured below is SPECO's C-D Cutmore—top quality knife 


in the low-priced field. Outwears, out-performs costlier 
knives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 











Profits for YOU 


in the famous 


HOLLENBACH line 


of Summer Sausage 


Put Hollenbach's 72 years of sausage 
manufacturing experience and reputation 
to work for you! The famous "314" line 
of Summer Sausage can deliver a real 
sales punch ¢o your present sausage fam- 
ily ... help boost your overall sales and 
increase your profits. Write for details! 


The famous ''314" 
line includes those 
yoor-areund favor- 
ites, the ‘‘original’’ 
Thueringer 

lat, B. C. Salami 
and Goteberg Cerv- 
elat . . . plus pop- 
ular Pepperoni, 
Genoa, Capocollo, 
Cooked Salami, B.C. 
Ory Cervelat, Man- 
aaa Short Cerve- 
jat. 





CHAS. 


HOLLENBACH 











INC 


FREE: Handy SPECO PLATE ORDERING 
GUIDE, plus convenient product price 


folder, with separate 
POINTERS.” Write today. 


THE SPECIALTY MANUFACTURERS 
3946 Willew Street, Schiller Park, 


“GRINDER 2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 





Ilinois. 
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00 MEAT EXPORTS-IMPORTS 





1ZO Exports and imports of meats during iu 
6,- March, as reported by the U. S. Depart- 4 
age ment of Agriculture: 
at Commodity Mar., 53 Mar., '52 
EXPORTS (domestic)— Pounds Pounds a 
tly Beef and veal— 
the Fresh or frozen .......... 216,813 215,588 Sas 
Pickled or cured ......... 881,300 664,650 
nst Pork— 


and Fresh or frozen .......... 560,115 1,323,711 MADE WITH 


Hams & shoulders, cured 








ive- GE COOMEE cece cccccesves 1,036,454 993,727 : 
DOE. cchatdeinanciene ses ae 1,270,366 3,143,958 a : >] 
icts Other pork, pickled, salted 4 
or otherwise cured, (in- F Pos 
lbs. cludes sausage ingredi- q : 
Co EA et ee 4,580,167 2,446,034 4 : 
but Sausage, bologna & frank- rox ° SEASONINGS 
000 furters, (except canned) 115,962 100,097 . oo ae " 
flay Canned meats— : ‘ s i 
Ee GUE FORE 6 oct sc svue 269,923 235,460 
000 Sausage, bologna & frank- 
MEPUUEE:  acaacsescecceuas 280,329 429,935 
Hams and shoulders ..... 88,306 210,716 
irn- Other pork, canned ...... 209,224 393,563 
2ms Other meats & meat prod- 
products, canned’ ...... 119,353 98,433 
17,- Lamb and mutton (except 
50,- CANNEH) ..cccccccccscces 137,853 28,547 
Lard, (includes rendered 
EEE: SET w ciénve.0/s esius a5.0:4 39,862,224 79,626,521 
953 Tallow, edible ............ 1,280,105 1,007,550 
‘ Tallow, inedible ..........78,268,878 70,017,405 ° 
red Inedible animal oils, n.e.c. 
the (includes lard rth ee 1,200,169 1,286,904 The Man You Knew . 
er nimal greases & 
ilar "Gale Vactuhas grease ..- for pleasing appearance and color 
‘eb- CEE. Gatos ees ewes 14,165,622 12,693,285 
pat - -- for uniformity of flavor 
IMPORTS— 
Beef, fresh or frozen ...... 735,476 1,323,709 . - - for scientifically controlled quality 
Ls a Veal, fresh or frozen ..... 6,822 292 
t is Beef and veal, pickled or 
on.” ME. wiece eeu ehews acne 555,581 10,913,851 
J Canned beef (includes corned 
rom -_ Bapteepocrieprece 12,164,649 6,095,050 H. J. MAYER & SONS CO., INC. 
>, T 4 ~ € 
nan, —_...... we | a 6815 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Hams. shoulders, bacon, ; = 
oted backs, butts & picnics... 9,116,591 3,717,768 sarc Plant: 6819 South Ashland Avenue 
> ie Y p 5 oy 5 ¢) 
ta. ee H.J. Mayer & Sons Co.,Inc. IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
— EUIOW,, GOITEO occccsccsees 500 see 
Tallow inedible ........... ees 





Includes many items which consist of varying 
amounts of meat. Compiled from official records, 
Bureau of the Census. 


| never get a bum wrap 


CHICAGO PROV. STOCKS b 
Lard inventories in Chicago on June ECauSe 
ne 15 amounted to 97,728,333 lbs., accord- ege 
ing to the Chicago Board of Trade. k f 
This was a decrease compared with the my ac er S ECcl les 
98,562,771 lbs. of the product in stock 
on May 29, but a sharp increase over 








ona the 72,525,319 lbs. a year earlier. Total 
line of all bellies amounted to 5,438,540 lbs. 
real as against 5,435,655 lbs. on May 29 and 
fam- 6,471,309 lbs. a year earlier. Chicago 
and provision stocks by items appear below: 









ails! June 15, May 29, June 15, a 
'53, Ibs. 53, Ibs. "52, Ibs. Oiled 


P.S. lard (a)... 73,062,673 73,491,068 61,401,752 





314" P.S. lard (b)... 8,547,603 8,599,540 | ...... 8 T t 
those 4 Dry rendered ta- Ae 
avor- lard (a) ..... 8,441,750 8,341,047 4,935,560 

jinal'* Dry rendered 

erve: lard (b) ..... 1,785,804 1,800,804 ...... One of a number 

a Other lard ..... 5,890,913 6,240,722 6,188,007 

Cerv- : c : Z ze of HPS Meat Wraps that 


TOTAL LARD.. 97,728,333 98,562,771 72,525,319 


POF D.S. Cl. bellies . 
joule (contract) ... 1,700 41,100 168,700 PAEET MEAT'S MUSTS 
; xf D.S. Cl. bellies P J 
on (other) ...... 5,486,840 5,304,555 6,302,609 for uniformly good quality 
Recent TOT. D.S. CL. 
erve- 


BELLIES ... 5,438,540 5,435,655 6,471,309 


(a) Made since Oct. 1, 1952. (b) Made previous 
to Oct. 1, 1952. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended June 13, with comparisons: 


Week Previous Cor. Week 
June 13 Week 1952 


6 


"tas rane’® 
Cured meats, 





Pounds ....... 3,613,000 3,567,000 15,731,000 
 oageealtD ra ; CHICAGO 38; ILLINOIS 
Pounds ....... 17,588,000 20,190,000 40,188,000 





ane Lard, pounds ... 3,275,000 3,488,000 3,188,000 PAPERS FOR PACKERS FOR 50 YEARS 
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HOW COLD 
CAN A 
SHOULDER 
GET? 


Howe Polar Circle Coil Freezer Installation, 
Cleveland 


Depends on what kind of shoulder! 


Pork shoulders, however, get quite frigid. 
From the carcass chill of 35°, to the 45° 
cutting and boning rooms, and finally to 
the holding room at 32°. Exact temperature 
and humidity for each phase of meat 
processing are vital to protect your profit 
margins! 


Howe engineers .. . from the accumulated 
specialized experience of 41 years in pro- 
ducing “job-proved” results . . . know the 
right answers to your refrigeration prob- 
lems. Give your operating and mainte- 
nance costs a brake with Howe guaranteed 
equipment! Why not write us today? 


Since 1912, manufacturers of ammonia 


compressors, condensers, coolers, fin 


coils, locker freezing units, air condi- 


tioning (cooling) equipment. 


RAPID FREEZE 


Write for Literature 
UNIT COOLER 











HOWE 


ICE MACHINE COMPANY 
2823 MONTROSE AVE. * CHICAGO 18, ILL. 


Distributors in Principal Cities ¢ Cable Address: HIMCO, Chicago 











CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

June 16, 1953 
Prime, 600/800 361% @36% 
Choice, 500/700 35% @35% 
Choice, 700/800 35 
Good, 700/800 331% 

Commercial cows 251% 

Can. & cut. 204%, @20% 

Bulls 26 


Native steers 


STEER BEEF CUTS 
Prime: 
Hindquarter 
Forequarter .26.0@28.0 
Round -47.0@49.0 
Trimmed full loin 72.0@74.0 
Regular chuck .......... 29.0@31.0 
Foreshank 17.0@18.0 
Brisket 19.0@21.0 
Rib 45.0@49.0 
PEED, ENOO So ccs sneciccs 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Choice: 
Hindquarter 
Forequarter 
Round 
Trimmed full loin 
Regular chuck 
Foreshank 


50.0@52.0 


47.0@48.0 
25.0@26.0 
46.0@48.0 
.62.0@65.0 
.28.0@30.0 
17.0@18.0 
19.0@21.0 
42.0@44.0 
Short plate 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Good: 
Round 46.0@47.0 
Regular chuck .......... 26.0@28.0 
Brisket 19.0@20.0 
Rib 7.0@41.0 
Loins 57.0@61.0 


BEEF HAM SETS 


Knuckles 
Insides 
Outsides 


Tongues, No, 1 
Hearts 

Livers, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 
Lips, scalded 
Lips, unscalded 
Lungs 

Melts 

Udders 


FANCY MEATS 


(1.¢.1. prices) 
Beef tongues, corned @38 
Veal breads, under 12 oz... 62 
12 oz. up 75 
Calf tongues, 1/down .....25 @30 
Calf tongues. 1% § «630 
Ox tails. under % SY, 
Over % Ib. 11% 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 

wrapped 6 @65 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ..65 @68 
Hams, skinned, 16/18 Ibs., 

wrapped 2 @65 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped...65 @68 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

WEADUOE | oicvcccssccaers 0G QQ 
Bacon, fancy square cut, 

seedless, 12/14 lbs., 

wrapped 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 65 


VEAL—SKIN OFF 
Carcass 
(1.¢.1. prices) 
Prime, 80/110 
Prime, 110/150 
Choice, 80/110 
Choice, 110/150 
Good, 50/80 
Good, 80/110 
Good, 110/150 
Commercial, all wts. 


5.00@ 37.00 
00@37.00 
00@35.00 
00@35.00 

30.00@31.00 
31.00@33.00 
31.00@33.00 
. 26.00@32.00 


CARCASS LAMBS 
(Le.1. prices) 
Prime, 30/50 $47.00@49.00 
Prime, 50/60 45.00@48.00 
Choice, 30/50 47.00@49.00 
Choice, 50/60 45.00@48.00 
Good, all weights 40.00@47.00 


CARCASS MUTTON 


(1.c.1. prices) 
Choice, 70/down ....... None quoted 
Good, 70/down ......... None quoted 
Utility, 70/down None quoted 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls.21 @23 
Pork trim., guar. 50% 

lean, bbls. 
Pork trim., 80% lean, 

bbls. 
Pork trim., 

bbls. 
Pork cheek 

»bIs. 
Bull meat, bon'ls, 
C.C. cow meat, bbls.. d 
Beef trimmings, bbls...... 24 
Bon'ls chucks, bbls........314%4.@32 
Beef cheek meat, trmd., 

bbls. 21 
Beef head meat, bbls...... 18% @19 
Shank meat, bbls. 34 


Veal trim., bon'ls, 3...29 @2916 


FRESH PORK AND 
PORK PRODUCTS 


(Le.1. prices) 
Hams, skinned, 
Hams, skinned, 14/16 
Pork loins, regular 
12/down, 100's 
Pork loin, boneless, 100’s.. 
Shoulders, skinless, bone-in, 
under 16 Ibs,, 100’s..... 
Picnics, 4/6 lbs., loose..... 
Pienies, 6/8 lbs., loose.... 
Boston butts, 4/8 Ibs...... 4 
Tenderloins, fresh, 10’s.... 
Neck bones, bbls.......... 
Livers, 
Brains, 
Ears, 30's 
Snouts, lean-in, 100’s...... 
Feet, s.c., 30's 


SAUSAGE CASINGS 
(1.e.1. prices) 
(1.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 

1% in. 50@ 60 
Domestic rounds, over 

1% in., 140 pack 
Export rounds, wile, 

over 1% in. 

Export rounds, medium, 

1% @1% 

Export rounds, narrow, 

1% in. under .00@1.25 
No. 1 weasands, 

24 in. up 12@ 15 
No. 1 weasands, 

22 in. up 9@ 12 
No. 2 weasands 8 
Middles, sewing, 1%@2 

i 


85@1.05 
.35@1.60 
85@1.00 


95@1.20 


2@2% in .40@1.60 
Middles, ex 
2% @2% in. -95@2.10 
Middles, extra select, 
2% in. & 60@3.10 
Beef bungs, export, 
No. 21@ 2% 
Beef bungs, domestic 23 
Dried or salted bladders, 
per piece: 
8-10 in. wide, flat.. 5 9 
10-12 in. wide, flat.. § 10 
12-15 in. wide, flat.. 20 
Pork casings: 
Extra narrow, 2§ 
mm. & 
Narrow mediums, 
ae 3.90@4.25 
Medium, 32@35 mm.....2.75@2.85 
Spec. med., 35@38 mm...1.55@1.75 
Export bungs, 34 in. cut. 32@ 44 
Large prime bungs, 
34 in. cut. 23@ 29 
Medium prime bungs, 
34 in. cut 15@ 19 
Small prime bungs...... 8@ 12 
Middles, per set, cap. off. 50@ 60 


4.00@4.25 


DRY SAUSAGE 


(1.¢.1. prices) 
Cervelat, ch. hog bungs. 
Thuringer 
Farmer 
Holsteiner 
B. C. Salami 
Genoa style salami, ch 
Pepperoni 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 

















* 


CAINCO 


for tastier products ... pepped-up sales! 











@ CAINCO SEASONINGS satisfy! Whether 
you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 
ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
+ + assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements .. . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET e CHICAGO 10, ILLINOIS 


SUperior 7-3611 








SAUSAGE-MEAT LOAVES - SPECIALTIES 


faste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flavor Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 
Re 


KOCH SAUSAGE WATS 








COOKING 


Durable, practical vats, heated by F 
steam or gas. Made in standard 

sizes or to suit individual require- 
ments. Stainless steel tanks with 
counter-balanced covers recom- 
mended for most purposes. Also 
made of black iron or galvanized. 


Sausage and Chopped Meats, the 
KOCH booklet for sausage makers, 
now available. 


KOCH 2520 Holmes St 
Kansas city 8. Mo 


SUPPLIES Phone Victor 3788 









Ite 


IN 
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DOMESTIC SAUSAGE 


(Lc.1. prices) 
Pork sausage, hog casings. 43 
Pork sausage, sheep cas...52 @52% 
Frankfurters, sheep cas...50% @52 
Frankfurters, skinless ....4144@43% 
Bologna (ring) 
Bologna, artificial cas..... 36 @37% 
Smoked liver, hog bungs. .3914@46% 
New Eng. lunch. spec..... 74 @75% 
Souse 
Polish sausage, smoked. . .48144@62 
Pickled & Pimiento loaf. . .36%4.@46% 


Peppereg WORE «0.0565 cescees 44 @61% 

PE AOE ad alccevennsetwne 37 @50% 

Smokey snacks ........... 541, 

BONOT TANS ce iccccccwes 61% 
SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 


Allspice, prime ....... 36 40 
a er ee 38 42 
Chili powder .......... od 47 
CHT POPPE ccccccccee + 47 
Cloves, Zanzibar ...... 1.77 1.92 
Ginger, Jam., unbl. ... 20 28 
Ginger, African ....... 20 25 
Mace, fancy, Banda 
Bast Indies ......... 1.35 
West Indies ........ Fs 1.31 
Mustard flour, fancy... .. 37 
Gs: Eat sevcensceess hia 33 
West India Nutmeg ... .. 43 
Paprika, Spanish ..... 51 
Pepper, Cayenne ...... 55 
BGs Gs BD vvcckvace - 54 
Pepper, Packers ...... 1.59 1.98 
Pepper, white ........ 1.63 1.81 
| Re ae 1.59 1.75 
Black Lampong ..... 1.59 1.75 


SEEDS AND HERBS 
(L.c.1. prices) 


Groun 
Whole for Sausage 


Caraway seed ..... . 15 
Cominos seed ... 
Mustard seed, fancy 23 
Yellow American .. 15 


GUI Sbcw'escs ccs 40 50 
Coriander, Morocco, 

Natural No. 1 .... 16 20 
Marjoram, French .. 36 47 
Sage, Dalmatian, 

WCE ccwebenieces 65 79 


CURING MATERIALS 





M Cwt. 
Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo..... $10.06 
Saltpeter, n. ton, f.o.b. N.Y.: 
Dbl. refined gran. ........... 11.25 
Small crystals .... 14.00 
Medium crystals ....... soe Bae 
Pure rfd., gran. nitrate of soda 5.25 
Pure rfd., powdered nitrate of 
BOON Sracceebuas caves cece ues 25 
Salt— 
Salt, in min. car. of 45,000 lbs., 
only, paper sacked, f.o.b. Chgo.: 
Granulated (ton) ........... 23.00 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Chgo.... 27.50 
Sugar— 
Raw, 96 basis, f.o.b. N.Y.... 6.40 
Refined standard cane gran., 
MEME eibu ok cpicievpentiasces 8.70 
Refined standard beet gran., 
MEM Eutics cea ctvencaesrs 8.50 
Packers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La., 
RAS ee ere 8.40 
Cerelose, dextrose, per cwt. 
L.C.L. ex-warehouse, Chgo... 7.96 
C/E; Tt. CRED. 20 6isciastess 7.386 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): June 16 


STEER: 
Choice: 
SEO. i siew cecessn $38.00@ 40.00 
a era 37.00@38.00 
Good: 


500-600 lbs. 
600-700 lbs. 


SceSerne ese 36.00@39.00 
Sab ole wise 34.00@36.00 





Commercial: 

P| 34.00@ 36.00 
cow: 

Commercial, all wts. . 26.00@29.00 

Utility, all wts. ........ 24.00@27.00 
FRESH CALF: (Skin-Off) 

Choice: 

Bee a0e, GOWD saci ewes 40.00@ 42.00 

Good: 

aoe the. GOW ....cc0cs 39.00@41.00 
FRESH LAMB (Carcass): (Spring) 

Prime: 


8 eA ic 50.00@ 52.00 

cee eo 49.00@51.00 

Choice: 

2 ASA 50.00@52.00 

ns ces o's 4 ee 49.00@51.00 

SE OS ys ce bawe 48.00@50.00 
MUTTON (EWE): 

Choice, 70 Ibs. down .... 

Good, 70 lbs. down ..... 
FRESH PORK CARCASSES 

80-120 Ibs. 


15.00@ 18.00 
15.00@18.00 


None quoted 


WP OG. a boecccsces 39.50@40.50 
FRESH PORK CUTS No. 1: 
LOINS: 
TNS | os scents cena & 54.00@ 60.00 
oo Be Sr ree 54.00@60.00 
ee Pe. as wectebuccws 54.00@60.00 
PICNICS: (Smoked) 
IS is cab ys oid baer 39.00@45.00 
PORK CUTS No. 1: (Smoked) 


HAMS, Skinned: 


I ee eee 63.00@68.00 
PENS. Sarecdesey abe 63.00@68.00 
BACON, ‘‘Dry Cure’’ No. 1: 

Se a ccmetuhiveseae 60.00@ 67.00 
EES eee 60.00@66.00 
EE Sy . SeNasdcncenass 58.00@62.00 
LARD, Refined: 

Re. CAPCOND 2... 0cc0000 16.50@17.75 
50-lb. cartons and cans.. 14.50@16.50 
pe rte oe 14.00@16.00 


(Packer Style) 


San Francisco 


June 16 June 16 


$40.00@ 41.00 
38.00@ 40.00 


38.00@39.00 
35.00@38.00 


35.00@ 36.00 
26.00@32.00 
24.00@26.00 

(Skin-Off) 


40.00@ 42.00 


38.00@40.00 
(Spring) (Spring) 


48.00@50.00 
46.00@ 48.00 


48.00@50.00 
46.00@ 48.00 
44.00@ 46.00 


None quoted 
None quoted 
(Shipper Style) 


39.00@ 40.00 
38.00@39.00 


63.00@ 66.00 


No. Portland 


$39.00@ 42.00 
38.00@41.00 


37.00@41.00 
36.00@39.00 


35.00@ 38.00 


25.00@ 30.00 
24.00@29.00 


(Skin-Off) 
39.00@ 43.00 


37.00@42.00 


47.00@51.00 
None quoted 


47.00@51.00 
None quoted 
44.00@49.00 


13.00@ 18.00 
13.00@18.00 


(Shipper Style) 
None quoted 
39.00@41.00 


61.00@ 66.00 


60.00@64.00 60.00@64.00 
58.00@62.00 58.00@63.00 
(Smoked) (Smoked) 
44.00@48.00 42.00@46.00 
(Smoked) (Smoked) 
64.00@68.00 66.00@70.00 
66.00@70.00 65.00@69.00 
64.00@67.00 64.00@70.00 
62.00@65.00 62.00@68.00 
60.00@ 62.00 58.00@65.00 
17.00@18.00 16.00@18.00 
16.00@17.00 14.50@17.00 
None quoted 13.00@16.50 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, JUNE 17, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 





554en 
55n 
55n 
54%n 
52n 
50n 





SKINNED HAMS 
Fr eah or F.F.A. 
§ «6©@58% 58 


Frozen 





43 
> ow ae, hy @42 41% @42n 
PICNICS 
Fresh or r F. F. A. Frozen 


3314 @33% 
35 





382% 
28% 

2644n 
264on 
264on 





26% @26% 


2’s in.. 


OTHER CELLAR CUTS 


S/up, 


Fresh or Frozen Cured 
Square jowls. .26 26n 
Jowl butts... .2014-20% 2014 -20% 
be | eee 20n 








BELLIES 
(Square Cut) 
Green Cured 
ah eee 48n 49%n 
SE eas -< ce 48 494on 
1 OR 47 48lgn 
fe i, ae 46 @46% 47% @48n 
12 N , ee ES 43% 
1S Se ere 42144 @42% 43% @44n 
4G cuca 39 @39% 40146@41n 
GR, AMN. D. 8. 
BELLIES BELLIES 
Clear 
314%n 
30% 
2914 @30% 
2914 
26% a 
24a 
FAT BACKS 
Fresh or Frozen Cured 
Paaee aed Tn Tin 
errr e: 9% 
ie SONG —_ lin 
Fie Kee 11% @12n 11%@12n 
1214n 2% 
icin seeule 124n 12% 
ee ery: 12%4n 121% 
BARRELED PORK 
Clear Fat Back 
Pork 60/ 70......20n 
80/40. oo. 208 33n .. SE Bod ius — 
40/50. 80/100. 28% 
50/60 100/125...... . 








LARD FUTURES PRICES 


FRIDAY, JUNE 12, 1953 


Open High Low Close 
July 9.42% 9.42% 9.15 9.22%4b 
Sept. 9.72% 9.75 9.45 9.55 
“to 
Oct. 9.80 9.80 9.55 9.60 
Nov. 9.50 9.50 9.22% 9.30 
Dec. 10.10 10.10 9.85 9.90a 
Jan. 10.15 10.15 9.95 10.00a 
Sales: 8,040,000 Ibs. 
Open interest at close Thurs., June 


11: July 846, Sept. 694, Oct. 135, 
Nov. 56, Dec. 62, and Jan, 20 lots. 
MONDAY, JUNE 15, 1953 


July 9.274 9.27% 9.00 9.00b 





Sept. 9.55 9.60 9.25 9.2744b 
-60 
Oct. 9.621%, 9.62% 9.40 9.40 
Nov. 9.37% 9.37% 9.12% 9.12% 
Dec. 9.90 9.92% 9.70 9.70 
Jan. secs Sees eevee 9.85a 
Sales: 6,400,000 Ibs. 
Open interest at close Fri., June 
12: July 815, Sept. 716, Oct. 142, 


Nov. 56, Dec. 72, and Jan, 20 lots. 


TUESDAY, JUNE 16, 1953 


July 8.85 8.85 8.32%, 8.55b 
-80 

Sept. 9.20 9.20 8.621%4 8.90b 
-05 

Oct. 9.25 9.235 8.721%, 8.95b 

Nov. 9.00 9.00 8.65 8.90b 


Dec. 9.55 9.571% 9.40 9.5714b 
Jan. : ree ines 9.624¢b 

Sales s: 9,960,000 Ibs. 

Open hat rest at close Mon., June 
15: July 786, Sept. 718, Oct. 132, 
Nov. 62, Dec. 78, and Jan. 20 lots. 

WEDNESDAY, JUNE 17, 1953 
July 8.70 8.85 8.55 8.60 

“to 

Sept. 9.05 9.15 8.85 8.95 
Oct. 9.02% 9.25 8.92%, 9.05 
Nov. 8.95 9.25 8.8714 8.95 
Dec. 9.70 9.75 9.60 9.07 %a 
Jan. 9.67% 9.70 9.67% 9.70b 

Sales: 7,040,000 Ibs. 

Open interest at close Tues., June 


16: July 753, Sept. 738, Oct. 137, 
Nov. 71, Dec. 76, and Jan. 20 lots. 


THURSDAY, JUNE 18, 1953 


July 8.70 8.75 8.35 8.75a 
Sept. 8.95 9.10 8.70 9.10a 
Oct. 9.10 9.25 8.77% 9.25a 
Nov. 9.10 9.10 8.7214 9.05 

Dec, 9.70 9.75 9.40 9.75b 


Jan. ...% ake ose 9.75b 
Sales: 8,250,000 Ibs. 
Open interest at close Wed., June 
17: July 740, Sept. 762, Oct. 138, 
Nov. 74, Dec. 81, and Jan. 21 lots. 


“a—asked. b—bid. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during May was_ reported 
to THE NATIONAL PROVISION- 
ER as follows: 


Cattle 
Calves 
Hogs 
BOD cc kc cwsedecawncecussecat 

Meat and lard production 


for May: 





Lbs. 

BORN ciccseecducctc use See 
ONE WN, Oa a 56 wake ch kre é 
Lard and substitutes 

WEPENE AWe 60 ccenvecase nets 

As of May 31, California had 106 
meat inspectors. Plants under state 
inspection totaled 307, and plants 
under state approved municipal in- 
spection totaled 87. 





PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

CMON sip 6.6.s-cn-ses cdkbesuae $14.00 
Refined lard, 50-lb. cartons, 

EGGD. CRICARO ocivecicscusis 14.00 
Kettle rend., tierces, f.0.b. 

CONES, ss sGcrts ckeasendeews 14.50 
Leaf, kettle rend., tierces, 

Se, CONES 6 ccciccce lls 16.00 
RAE CE Sicdcsaceccckcatenve 19.00 
Neutral tierces, f.o.b. Chicago... 19.00 
Standard Shortening *N. & S... 21.00 
~~ Shortening 

At 2 See ree eer rs 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
June 12 .. 9.25n 9.00a 10.00n 
June 13 .. 9.25n 9.00n 10.00n 
June 15 .. 9.12%a 8.75n 9.75n 
June 16 .. 8.50b 8.50a 9.50n 
June 17 .. 8.62%n 8.25n 9.25n 

8.75 8.00a 9.00n 


June 18 


a—asked. b—bid. n—nominal. 
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The 


Aacemaker in Soya Research 
YOUR MOST 
DEPENDABLE SOU RCE | 


of finest 
Soya Ingredients! 





LET US HELP YOU with your specific 


soya problems. Our complete Technical Service facilities 
are available to answer your soya needs for any formula. Write today. 
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Pre-Packaging Paints a 
Pretty Profit Picture! 


“Select Bacon” 

is temptingly displayed in 

fresh, ‘crystal clear’ packaging. The 
reliability, proved experience and 
modern methods of Crystal Tube 
packaging add sparkle to your 
product, spark up your sales! Call 
Crystal Tube for ideas or suggestions. 


CRYSTAL T 
CORPORAT 


DIVERSEY AVE., CHICAGO 3 
Phone NAtional 2-4600 

Sales Offices in Principal Cities 

Cellophane Tubes, Pouches, Bags and Envelopes 


plain and printed 


B 
0 


6625 W. , ae 


Polyethylend Bags 
Also printed roll stock and sheets in 


Polyethylene Foil, Pliofilm, 
Utility Rolls 


Cellophane Acetate and 


Holiday Bands 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 





















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. 
eee 









46 








~NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


June 16, 1953 
Per cwt. 
Western 
8.50@43.00 
.00@38.50 
.00@38.50 


Prime, 800 Ibs./down.. .$3 
Prime, 800/900 ......... 
Choice, 800 Ibs./down 










Choice, 800/900 ........ .00@ 37.00 

Good, 500/700 ........ ).00@37.00 

Steer, commercial ...... None quoted 

Cow, commercial ....... 27.00@30.00 

OOW, UETY . cece ce ccass 25.00@27.00 
BEEF CUTS 

Prime: City 






Hindquarter, 600/800. ..$48.0 


Hindquarter, 800/900... 47.0@ 
Round, no flank ...... 45.0@ 47.0 
Rounds, Diamond bone, 


oe SE er ae 
Short loin, untrim. 
MNANY ds dines ib de 68s 6 
Rib (7 bone cut) 
Arm chuck 
Brisket 
NUS oiik bistiteres pide tae 
Forequarter (Kosher)... 
Arm chuck (Kosher)... 
Brisket (Kosher) 

Choice: 

Hindquarter, 600/800... 47.0@ 52.0 
Hindquarter, 800/900... 45.0@ 47.0 


tound, no flank ....... 45.0@ 46.0 
Rounds, Diamond bone, 
te 46.0@ 48.0 
Short loin, untrim. 59.0@ 63.0 
Flank 5 nA 





Rib (7 bone cut) 
Arm chuck 
Brisket 
PN diss 2 dic o's ae brea" 
Forequarter (Kosher)... ¢ 
Arm chuck (Kosher)... 


Brisket (Kosher) ...... 23.0@ 25.0 
FANCY MEATS 
(1.e.1. prices) 
Cwt. 
Veal breads, under 6 oz.. 50.00 
MM Ee ORs 6. 0 6.9.5 6 010,48 A 
Se Os GD Si cccceces 


Beef kidneys ......... 
Beef livers, selected 
Beef livers, selected, 

SIE a eiicaisie.eslavwu'eais 
Oxtails, over % lb 





LAMBS 
(l.e.1. prices) 

City 
qe eS | a $56.00@59.00 
io. Re | re 55.00@58.00 
lee eS re 54.00@58.00 


Choice, 30/40 ........... 56.00@59.00 
Choice, 40/45 55.00@58.00 
Choice, 45/55 54.00@58.00 

.00 


















oo te eee 50.00@ 

co Ge | Seer 0 .00 
a a a 50.00@54.00 

Western 

Prime, 40/50 .....ccvees $53.00@56.00 
yy ae | re 53.00@56.00 
Prime, 60/70 ...... .00@56.00 
Choice, 40/50 .... 50.00@54.00 
po | eee 50.00@54.00 
ChOOG, AE WEB, +. oss ccc 45.00@50.00 








FRESH PORK CUTS 
(1.¢.1. prices) 









Western 
Pork loins, 8/10 ........ $53.00@54.00 
Pork loins, 10/12 ..... .00@54.00 
Pork loins, 12/16 ....... -00@53.00 
Hams, sknd., 14/down.. -00@60.00 
Boston butts, 4/8 lbs.... 48.00@50.00 
Spareribs, 3/down ...... 48.00@51.00 
Pork trim., regular ..... 36.00 
Pork trim, spec, 80%... 53.00 

City 
Hams, sknd., 14/down. .$60.00@64.00 
Pork loins, 8/12 .... 56.00@58.00 
Pork loins, 12/16 ...... None quoted 
py bl Mie Serer 38.00@ 40.00 


Boston butts, 4/8 lbs. ... 
Spareribs, 3/down 


53.00@56.00 
eoedes 52.00@54.00 


VEAL—SKIN 
(1.e.1. 


OFF 
prices) 
Western 
$37.00@42.00 
.. 35.00@38.00 


Prime, 80/110 
Prime, 110/150 
Choice, 50/80 








Choice, 80/110 

Choice, 110/150 

Good, 50/80 .......ceeee 32 

GOO; BORO. ccas ewes vec 30.00@34.00 
CO. LUPO 0 svn cae ves 29.00@32.00 


Commercial, all wts. ... 23.00@29.00 


DRESSED HOGS 
(1.¢.1. prices) 


100 to 136 Ibs. ......... $36.00@ 40.50 
137 to 153 Ibs. ........ - 36.00@40.50 
THA GO. DTS TRE. cicsccckce 36.00@40.50 
172 to 188 Ibs. <....0.0% 36.00@40.50 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednesday, 
June 17, were reported as fol- 
lows: 


CATTLE: 
Steers, ch. & prime.. .$21.00@22.00 
Steers, choice .....ce- 20.00@ 21.00 
Steers, com’l & gd.... 18.00@19.75 
Heifers, choice . 20.00@20.75 


Heifers, com’! & gd... 
Cows, util. & com’... 


15.00@19.50 
10.50@12.50 


Cows, can. & cut..... 8.00@10.00 

eS rey 13.00@14.00 

Bulls, util. & com’l... 12.00@14.50 

Bulls, can. & util..... 11.00@13.00 
HOGS: 


Good, ch., 190/200... .$24.25@24.35 
Good, ch., 200/220.... 24.25@24.85 








Gd., ‘ch., 220/250. .... 24.25@24.85 
Gd., ch., 250/270 .... 23.50@24.50 
Gd., ch., 270/300..... 22.75@23.75 
Sows, 400/down ...... 20.25@22.75 
LAMBS*: 
Ch. & pr. springs..... None ree. 
DOORN, BE. sccccoseccs None rec. 
*No sheep receipts due to partly 


flooded yards. 








Pome MAE A, 





RADIAL AIR 
CIRCULATION 


@ MAINTAINS EVEN 
TEMPERATURES 





@ REDUCES ICING OF 
COOLING COILS 


@ REDUCES MOLD, ODORS 
WET FLOORS, WALLS 


Send for Bull. 241 


Se ELECTRIC COMPANY 


RIVER GROVE, ILL. 


3089 RIVER RD. 


—r| BEFORE 














PIONEERING IN 
REFRIGERATION 
VENTILATION 
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New! Improved! 








ee wie ———| 
vw 


CERELOSE protects 


auromaric 4) | COlor and tenderness 


SAUSAGE LINKER 


= Speed up your sausage production . .. of c T red m e at S os 








D58.00 
quoted 
240.00 
256.00 
254.00 


138.01 

38:00 16,000 LINKS PER HOUR WITH "FAMCO"! 
37.06 

135.00 The ‘''FAMCO" ees sausage linker links 1400 Ibs. of 
035.00 sausage per hou - and every hour! Easy to handle, operate 
034.00 and maintain. "viens built-in economies. Write for details! 


032.00 
229.00 
CAPACITY 3° to 7° Lis Cennances natura 


3 to 7-inch lengths, in- 31/7.” length—18,000 links per hour 
crements of '4,” . 4 ” length—15,360 links per hour 
any dia. from 54” ‘to 5 ” length—12,480 links per hour 
13h in natural casings. 6 ” length—10,560 links per hour 


st || ALLEN GAUGE & TOOL CO. meat juices. 


FAMCO DIVISION 


040.50 














tock 

day, 421 N. BRADDOCK AVENUE, PITTSBURGH 21, PENNSYLVANIA 
fol- 

22.00 

7am EDWARD KOHN Co 
20.75 e 
19.50 

in j 3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 
14.00 

14.50 

am We deal in 





Straight or Mixed Cars 
BEEF: VEAL 

i "| LAMB « PORK 

a ano OFFAL 


aa @ Our more than 25 years in busi- 
ness offers you an established out- 
if let for distribution of your products 





in the Chicago area. 





= @ Fully equipped coolers for your 
i protection. 





We Invite Your Inquiry 


Full Technical Service, No Obligation 


CORN PRODUCTS 


REFINING COMPANY 


17 Battery Place . New York 4, N. Y. 
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TALLOWS AND GREASES 


Wednesday, June 17, 1953 











Buying interest was lacking in the 
Midwest area in the tallow and grease 
market, and at the same time exporters 
were shading their ideas fractionally. 
Late sales last week on choice white 
grease, all hog, were listed at %c, c.a.f. 
East. However, consumers. reduced 
their bids to 54%2@5%5c, same destina- 
tion. Few tanks of yellow grease sold 
Monday at 2%c, c.a.f. Chicago. 

On Tuesday, a fair to good movement 
of product was recorded. Few tanks of 
No. 1 tallow sold steady at 3c, delivered 
Chicago. Few tanks of yellow grease 
sold at 3%c, caf. East, and several 
more tanks of same sold at 25«c, c.a.f. 
Chicago. A tank of special tallow sold 
at 3c, c.a.f. Chicago. Few tanks of 
bleachable fancy tallow sold at 4%c, 
c.a.f. East, and at 3%c, c.af. Chicago. 

Several tanks of special tallow sold 
early at 3%c, c.a.f. East. Several tanks 
of No. 2 tallow traded at 3c, c.a.f. New 
Orleans. Later in the day, a fair quant- 
ity of choice white grease, all hog, sold 
at 15%c, delivered East. Some No. 2 
tallow sold early at 3c and later at 
2%ec, all c.af. New Orleans. Several 
tanks of prime tallow sold for quick 
shipment at 4%¢c, c.a.f. New Orleans. 

Midweek activity was active, with 
better grade materials a little stronger, 
and other grades steady. Several more 
tanks of all hog choice white grease 
sold at 5c, c.a.f. East. Regular choice 
white grease was tabbed at 4c, Chi- 
cago. Original fancy tallow was bid 
at 3%c, c.a.f. Chicago, and offered at 
4c. Few tanks of prime tallow sold at 
34c, and some special tallow at 3%c, 
all c.a.f. Chicago. Additional tanks of 
special tallow sold at 3%c, c.a.f. Chi- 
cago. Several more tanks of No. 2 
tallow sold on Wednesday at 2%c, c.a.f. 
New Orleans. 

Six tanks of yellow grease sold at 
38%c, caf. East. Several tanks of 


bleachable fancy tallow sold at 3%c, 
c.a.f. Chicago. Original fancy tallow 
was bid at 4%c, c.a.f. East. Bleachable 
fancy tallow was bid at 4c, c.a.f. East, 
and held at 4%c to 4%c. Prime tallow 
was bid at 4c, delivered East, but held 
at 4%c or better. Special tallow was 
bid at 35%c, caf. East, with sellers 
holding for 3%c, last sale price. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5% @6c; original fancy 
tallow, 35s@3%%e; special tallow, 3%@ 
3%c; No. 1 tallow, 3c; and No, 2 tallow, 
2% @2'%e. 

GREASES: Wednesday’s quotations: 
choice white grease, 44% @4'4c; A-white 
grease, 3%4c; B-white grease, 3%c; yel- 
low grease, 2°s@2%c; house grease, 
2%c; and brown grease, 2@2c. 


1952 World Soybean Crop 


World soybean production in 1952 
was recently estimated by the foreign 
agricultural service at a near record 
of 669,000,000.-bu., or 1,000,000 bu. 
short of the record 1950 output. This 
estimate was 19,000,000 bu., or 3 per 
cent larger than the first forecast of 
the crop. Over 90 per cent of the esti- 
mated world production of the crop is 
concentrated in the United States and 
the Chinese mainland. U. S. output 
has climbed to 45 per cent of the total 
from only 12 per cent in prewar years. 


N-Z Tallow Exports Rise 


New Zealand exports of animal fats, 
mainly edible and inedible tallow, to- 
taled 56,277 short tons in 1952, an in- 
crease of more than 60 per cent from 
the 34,500 tons shipped out the year 
before, according to a U. S. Department 
of Agriculture report. Shipments were 
unusually heavy before their October 1 
removal from the bulk contract agree- 
ment with the United Kingdom, which 
will get the bulk of the 1953 exportable 
supply. About one-third of the N-Z 
tallow and lard output enters domestic 
consumption. 








IMPROVE YOUR LARD..... 








DEODORIZED - HYDROGENATED 


LARD FLAKES 








* 





PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 








VEGETABLE OILS 


Wednesday, June 17, 1953 








Volume of sales of edible oils wag 
extremely limited Monday, however, 
steady prices prevailed. Mostly resale 
soybean oil found buyers, and June ship- 
ment sold at 11%c and later at 11% 
July sold at 115gc and was later offered 
at that level without action. August 
shipment was called 11%c, nominal, 
and September was quoted at 11%q¢@ 
same basis. ] 

Offerings of cottonseed oil were priced) 
at 15%c and 15%c, but the best bid 
heard was 15c. The market in the 
Southeast was pegged at 15c, nominally,’ 
and Texas cottonseed oil was quoted: 
at 14%c to 14%c, depending on loca 
tion. No sales of corn oil were reported’ 
and this market was called a nominal 
144%%c. June shipment peanut oil wag. 
quoted at 20c and June shipment coco-' 
nut oil declined to 13% c¢ without trade, 

Sales of soybean oil were accom- 
plished very early Tuesday, as buyers’ 
were almost completely out of the’ 
market later and activity was at a 
standstill. June shipment sold first at. 
11%c, then at 11%c and finally at? 
1l%c, a new low for the year. July | 





BY-PRODUCTS MARKETS 


Wednesday, June 17, 1953 
Blood 


Unground, per unit of ammonia 
(bulk) 


Unit 
Ammonia 7 


Digester Feed Tankage Material 
Wet rendered, unground, loose, 
Low test *6.25n 


ioe Ce en eS *5.00@5.2in | 
Liquid stick tank cars.........cesceeee 3.25@3.75 


Packinghouse Feeds 


50% 
50°% meat and bone scraps, bulk ... 
55% meat scraps, bulk 
60° digester tankage, bulk 
60% digester tankage, bagged 
80% blood meal, bagged 
70° standard steamed bone meal, 
bagged (spec. prep.) 
65% steamed bone meal ............ 55.00@6 


Fertilizer Materials 


High grade tankage, ground, per unit 


ammonia 4.75@5.00 
Hoof meal, per unit ammonia ........ 5.25@6.25* 


Dry Rendered Tankage 


Low test 
High test 


Gelatine and Glue Stocks 
Per cwt. 

Calf trimmings (limed) 
Hide trimmings (green, salted) 
Cattle jaws, skulls and knuckles, 

per ton 
Pig skin scraps and trimmings, 

per lb. 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed, gray, Ib 
Summer processed, gray, lb 


n—nominal. a—asked. 
*Quoted delivered basis. 
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Unit 
nmonia 


. 94,75 


ial 


*6.25n 
@5.25n 
5@3.75 


Carlots, 
per ton 
@80.00 
@75.00 
@85.00 
@75.00 
@80.00 
115.00 


60.00 
@65.00* 


5@5.00 


25 @6.25* 


Per unit 
Protein 


50@ 1.75 
00@12.00 











’ i sal 
. Ter bia 
v = = 
x Lerpi ast 
mas it mare 

NO Fbo Pty 

2m Froor , a me Er 
apne drole re Ai Tp Ven renee 


Use the Packer Pumpall to move offal, 
fat, and shredded and hashed ma- 
terials from cutting floor to cookers 
by pipeline . . . fast! 

Powerful Packer Pumpall moves ma- 
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terials vertically or horizontally at a 
rate of 44,000 pounds per hour. 
Large 8’ galvanized pipe takes 
chunks of maximum rendering size. 
Write now for complete information! 
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THE 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 








Plant layout drawing shows typical instal- 
lation of Packer Pumpall in basement, with 
distribution lines to cookers on third floor. 
Such installations reduce handling, elimi- 
nate trucks, save floors and elevators. 














INQUIRIES 2 
from the Chicago area should be addressed 
to The Cincinnati Butchers’ Supply Company, 
824 West Exchange Avenue, Chicago 9, Ul. 








cashed at 115%c and later at 11\%c. 
August shipment sold at 11%c down to 
11%c. Forward positions were off as 
much as %c late in the day due to lack 
of buying interest. 

Cottonseed oil was relatively un- 
changed from the previous day, al- 
though some sales were encountered in 
the Texas area. At a far south point, 
cottonseed oil sold at 14%c and other 
sales were accomplished at 14%c, Waco 
basis. In view of the trading at different 
levels, the market in Texas was called 
14% c, nominal, at common points. Corn 
oil sold early at 14%c, but later, both 
buying interest and offerings had di- 
minished. Peanut oil held steady at 20c, 
but the offering price of coconut oil de- 
clined to 13%e. 

Prices on soybean oil continued to 
decline at midweek and volume was 
moderate to good. June shipment sold 
at 1144c early, and down later to 11%c. 
July shipment sold in this order: 11%éc, 
11%, 11%c and as low as 11%c. No 
movement of either August or Septem- 
ber shipments could be confirmed. Octo- 
ber-November-December was called a 
nominal 10%c to 10%c. 

Valley cottonseed oil sold in a small 
way at 15c and the market in the 
Southeast was tagged at that price, 
nominal basis. In Texas, the cottonseed 
oil market was steady to slightly weak- 
er, depending on origin of supplies. 
Corn oil lost ground pricewise and sold 
at 14c. Peanut oil declined and was 
called 19%4c¢ nominal basis, to 20c in 


some instances. Coconut oil for spot 


shipment cashed at 13%c. 

CORN OIL: Declined %c from last 
midweek trading levels. 

SOYBEAN OIL: Progressive declines 
registered in three day’s trading. Mid- 
week market 11%sc, basis June ship- 
ment. 

COTTONSEED OIL: Market gener- 
ally %c lower in limited trading. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, JUNE 12, 1953 





Prev 
Open High Low Close Close 
BAP ra 15.85 bch ene 15.80 15.81b 
| Ae ait 13.66 13.64 13.66b 
| ea 13.30b 13.32b 13.35b 
Ss: axa ey .aw 13.23b 13.23b 13.23b 
Seer 13.13b 13.13b 13.13b 
Mar. . 13.21b 13.23b 13.25b 
Te 13.20b 13.23b 13.25b 
Sales: 138 lots. 
MONDAY, JUNE 15, 1953 
OAT a. slivers 15.71b 16.05 15.75 15.88b 15.80 
4 rs 13.53b 13.85 13.60 13.67 13.64 
ON. .vsape eee <<a os 13.39b 13.32b 
RO 13.16b 13.438 13.20. 13.28b 13.23b 
OES |S dicey, A ces es: 13.18b 13.13b 
Mee: 5 i sum 18000 13.28b 13.23b 
ae | 13.15b 13.28b 13.23b 
Sales: 82 lots. 
TUESDAY, JUNE 16, 1953 
ts ee 15.85b 15.95 
Ee 13.69 13.75 
Meets ‘so was 13.35b 13.45 
Dec 13.30b 13.35 
i ieee 13.20b A cate 
Mar . 18.25b 
PER ea sn 13.25b 
Sales: 40 lots. 

WEDNESDAY, JUNE 17, 1953 
Ae 15.80b 15.95 15.70 15.75 15.88b 
| ET 13.60b 13.75 13.60 13.61b 13.68 
WG. Sake cts 13.44 13.44 183.44 18.38b 13.45 
i See eer 13.35 13.35 13.35 13.28b 13.33b 
MOIS soisvocnae pel ne sbierd 13.18b 13.23b 
EEE velarete abo 13.30b 13.30 13.28 13.30b 13.34b 
. SSR 13.30b ; res 13.30b 13.35b 


Sales: 52 lots. 


PEANUT OIL: Lost 2%c to 2%e 
compared with the previous week. 

COCONUT OIL: Sold at midweek 
at 13%c, down a 1%c from last week, 


VEGETABLE OILS 


Wednesday, June 17, 1953 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 





Aik Sshidaordibontes Bia yachiarecew biaie-ria pws 15pd 
OMEIORIES Ai eis cock dastnesh cncace nila cd cdansecacts 15n 
WE Stas eectcaeapiseindvestkvres 145¢n 

Corn oil in tanks, f.0.b. mills ....... 14pd 

Peanut oil, f.o.b. Southern mills .....1914@20n 

Soybean oil, f.o.b. Pacific Coast ..... 113¢pd 

Coconut oil, f.0.b. Pacific Coast ..... 13%, pd 

Cottonseed foots, 

Midwest and West Coast .......... 1%n 
BRN neeien dutta mis ise mas ka ek ae ae 1%n 
OLEOMARGARINE 
Wednesday, June 17, 1953 
White domestic vegetable ...............005 27 


Yellow quarters ........ 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 





Lb, 
Prime oleo stearine (slack barrels)........... 6 
XCAR: GIBO-OUE CATUBARD soe s's'oiceecsscsieie.x'a omen 13 


CANADIAN MARGARINE 

Canadian manufacturers of oleomar- 
garine turned out a total of 7,904,000 
Ibs. of the product during May. This 
was a reduction from the 8,273,000 Ibs. 
produced the month before but more 
than the 7,898,000 Ibs. in May, 1952. 
June 1 stocks held by manufacturers, 
wholesalers and other warehouses 
amounted to 2,462,000 lbs. compared 
with 2,972,000 lbs. a month before and 
2,574,000 lbs. a year earlier. 








Recover profits from waste water with 


LINK-BELT liquid vibrating screens 


re let profits go down the drain! With Link-Belt 

liquid vibrating screens, you can efficiently separate 
relatively fine solids from large volumes of liquid. Many 
_ leading canners and packers realize this extra revenue— 
jand reduce stream pollution at the same time. For com- 
plete information, write today for Book 2377. . an 


‘LINK<@}BELT 


LIQUID VIBRATING SCREENS 


13,123 





LINK-BELT COMPANY 
2045 W. Hunting Park Ave., Philadelphia 40, Pa. 


50 








THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 

















BLACK HAWK 


THE RATH PACKING CO., 
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Big packer hide market unsettled— 
Price decline registered each day of 


trading—Small packer hide market 

quiet awaiting stabilization of big 

packer circuit—Calf and kipskin move- 

ment lacking—Sheepskin market slow 
and generally steady. 


CHICAGO 


PACKER HIDES: Offerings of big 
packer production were not made avail- 
able Monday, and the breadth of buying 
interest could not be determined. 
Branded cows were bid on occasion at 
16c, however, sales did not materialize 
at that level. A rumor that Colorado 
steers were sold at 12%%c was not con- 
firmed. 

About 30,000 hides were sold Tuesday 
at lower levels, but the consensus in the 
trade was that the market still was not 
stabilized and even further price de- 
clines would be registered in future 
trading during the week. The bulk of 
the sales was in branded cows and 
16,000 Northerns, Rivers and South- 
westerns brought 16%c. Lighter aver- 
age points sold at 16c, About 5,700 light 
native cows brought 19c for Rivers and 
1914c for Chicagos. In additional trad- 
ing of this selection, some 3,600 Fort 
Worth and Oklahomas moved at 26'4c. 

A small pack of ex-light native steers 
sold at 2le and about 3,100 Colorado 
steers traded at 12%c. Butt-branded 
steers were bid at 18c, but no move- 
ment was recorded at that figure. Other 
trading developed late in the day, and 
about 15,300 Northern, Chicago and 
heavy native River steers sold at 15c. 

Hides continued to trade at lower 
levels at midweek, and both big packers 
and large outside independent packers 
were active early in the trading session 
moving about 30,000 hides plus. About 
12,000 branded steers sold at 12%c for 
butts and 12c for Colorados. About 
10,000 light native steers, June takeoff, 
brought 17%4c. About 2,700 heavy native 
River cows, May takeoff, sold at 1644c. 
About 4,000 heavy native steers traded 
at 15c. 

SMALL PACKER AND COUNTRY 
HIDES: Bids for small packer hides 
were sharply lower this week. Sellers 
were apparently in a sold up position 
and had not reconciled themselves to 
accept less for hides. Tanner interest 
was not too enthusiastic. By the same 
token, sales were almost completely 
lacking. The 50@52-lb. average small 
packer hides were quoted at 15c, the 
56-lb. average at 14c, the 46-lb. aver- 
age at 16c (top) and the heavier 60-lb. 
average at 12%c and 13c. The country 
hide market also lacked activity and 
locker-butchers, with a small percent- 
age of renderers, were quoted at llc 
and 12ce. 

SHEEPSKINS: Late Friday of last 
week, a car of No. 1 shearlings brought 
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2.40. This week the market was slow 
and a truck of No. 1 shearlings sold at 
2:45. No action on No. 2 and No. 3 
shearlings was reported although offer- 
ings were available at 1.80 and 1.15. 
A small lot of fall clips sold at 2.85. 
Dry pelts were traded at 29c and 30c. 
The pickled skin market was reportedly 
strong although movement was lacking. 
Winters were still quoted at 14.00 per 
dozen for lambs and 14.50 for sheep. 
Older spring lambs were unchanged at 
15.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous 


Cor. Week 
June 17, 1953 Week 1 


952 






Nat. steers ..15 @17% 16 @19n 14%@18% 
Hvy. Texas « : 

SEES. cr cece 138n 14 @14%n 13n 
Butt branded 

i i ae 12% 14n 13 
Col. stra. .... 12 1344n 12 
Ex. light Tex. 

4 ee 19n 194%4n 1814 
Brand’d cows.16 @16% 17 @17\%n 14% 
Hy. nat. cows.17 @18n 18 @19 15% 
Lt. nat. cows.19 @19% 20n 174\4n 
Nat. bulls ...114%,@12n 12n 9% 
Brand’d bulls.10%@11 lin on 
Calfskins, Nor. 

Ce ree 60n 60n 42% 

10/down ... 55n 55n 32 
Kips, Nor. 

nat., 15/25. 40a 40n 32 
Kips, Nor. 

Brn’d, 15/25 8714n 38744n 2414n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over .....124%,@13n 14 @14%n 124%@13n 
50 Ibs. ....15 @15%n 16 @16%n 13%@14n 
SMALL PACKER SKINS 
Calfskins, under 


9 aera 40n 40n 2514n 
Kips, 15/30 ..... 30n 30n 20@24n 
SIRES, TOR. 2.05% 1.50n 1.50n 1.25n 
Slunks, hairless ..30@35n 30@35n 40n 

SHEEPSKINS 


Pkr. shearlings, 
No 


2.40n 2.00@ 2.40n 1.75@1.85n 
30 


Pelts 


Dry 29@ 30n 28n 
Horsehides, 
untrmd. .12.00@12.50n 12.00@12.50n 6.25n 


EASTERN BY-PRODUCTS MARKET 


New York, June 17, 1953 

Dried blood was quoted Wednesday 

at $4.75 to $5 per unit of ammonia. Low 

test wet rendered tankage was priced 

nominal at $4.75 per unit of ammonia. 

Dry rendered tankage was listed at 
$1.35 per protein unit. , 


N. Y. HIDE FUTURES 


FRIDAY, JUNE 12, 1953 


Open High Low Close 
July - 17.76b = «17.75 17.63 17.63 
AG. -atads 17.05-04 17.06 16.79 16.85 
SER 16.00b 16.05 15.90 15.95 
Apr. .... 15.40b 15.50 15.50 15.40b- 48a 
Mar. -» 15.15b 15.50 15.10 15.05b- 15a 
May .... 14.75b 14.81 14.81 14.70b- 83a 
Sales: 114 lots. 
MONDAY, JUNE 15, 1953 
July - 17.55b 17.67 17.60 17.60 
Oct. ..... 16.75b 16.90 16.73 16.73 
Jan, ..... 15.80b 15.98 15.90 15.82b- 88a 
Apr. .... 15.30b iste ests 15.30b- 38a 
July .... 15.00b 15.00b- 08a 
Oct: .... 14,666 14.70b- 78a 
Sales: 58 lots. 
TUESDAY, JUNE 16, 1953 
July - 17.50b 17.75 17.65 17.71b- 83a 
a ar ee 16.43 16.67 16.55 16.65 
Pr 15.80 15.80 15.74 15.70b- T4a 
Ae... +s Ieee 15.15 15.15 15.15 
July - 14.90b 14.90 14.90 14.80b Sha 
Oct. .... aoe 14.65 14.65 14.45b- 55a 
Sales: 134 lots. 
WEDNESDAY, JUNE 17, 1953 
July - 17.55b 17.88 17.70 17.70b- 80a 
See 16.62 16.66 16.60 16.60b- 70a 
Jan, ..... 15.60b 15.67 15.67 15.65b- Tha 
Apr. . 15.00b 15.05b- lida 
July . 14.70b ah ee opins 14.81b- 85a 
i ae 14.40b 14.60 14.50 14.50 
Sales: 80 lots. 
THURSDAY, JUNE 18, 1953 
July . 17.65b 17.85 17.73 18.08b- 15a 
Oct. ..... 16.60b 17.15 16.70 17.05 
Jan. ..... 15.60b 16.15 15.85 16.10- 11 
Apr. . 15.10b 15.25 15.25 15.50b- 53a 
July . 14.85b 15.17b- 23a 
Octy ..... 14.50b 14.85b- 93a 
Sales: 51 lots. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended June 13, 1953, were 3,982,- 
000 lbs.; previous week, 4,947,000 lbs.; 
same week 1952, 4,199,000 Ibs.; 1953 to 
date, 118,181,000 lbs.; same period 1952, 
107,790,000 lbs. 

Shipments for the week ended June 
15, 1953, total 3,452,000 lbs.; previous 
week, 3,518,000 lbs.; corresponding 
week, 1952, 3,841,000 lbs.; this year to 
date, 87,959,000 lbs.; corresponding 
week, 1952, 95,370,000 lbs. 


Japan Our Best Hide Buyer 


During the first quarter of 1953, the 
United States exported a total of 420,- 
995 cattle hides valued in excess of 
$4,345,000, 309,842 calf and _ kipskins 
priced at about $2,424,000 and 145,610 
sheep and lamb skins valued at about 
$294,000, the hides export trade has dis- 
closed. The bulk of this went to Japan, 
with Canada and Italy getting the 
balance. 













all others 5 to 1. 
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it pays to be PARTICULAR 


Your beef deserves the finest shrouds available — 
snug-fitting, long-wearing TUFEDGE. Distinctive 
blue stripes, marking the rip-resisting 
pinning edge, assure you of better, faster 
fit. Buy the best — TUFEDGE . .. outlasts 


CLEVELAND, 
CANADIAN DISTRIBUTORS: 








THE CLEVELAND COTTON PRODUCTS CO. 


OHIO 
ELCO 





tr e., TORONTS 











Livestock Account for 56% 
Of U.S. Farm Income in ‘52 


Approximately 56 cents of every dol- 
lar of farm income in this country last 
year came from the sale of livestock 
and livestock products. In 18 of the 48 
states. two-thirds-or more.-of -the--farm 
income came from this source, the Na- 
tional Live Stock and Meat Board said 
in calling attention to the magnitude 
of animal agriculture. The board stated 
that sales of livestock and livestock 
products, including meat animals and 
dairy and poultry products, reached 
about $18,500,000,000. 

Iowa led the 48 states in cash sales 
of these products. The top states, in 
order, were Iowa, Illinois, California, 
Wisconsin, Texas, Minnesota, Missouri 
Indiana, Nebraska and Ohio. 


HOG WEIGHTS AND COST 


Average costs and weights of hogs 
at eight markets during May, 1953, 
with comparisons: 


BARROWS AVERAGE 














AND GILTS WTS. (LBS.) 

May May May 

1953 1952 1952 

Chicago ve toa tee aa 238 

Mameas City ....<.. 23.90 20,28 224 225 

ee 23.62 19.99 236 239 
St. Louis Nat'l 

Stock Yards ..... 2 20.54 212 218 

Bt. Joseph .....0.06 20.28 221 221 

| era: © 19.64 229 240 

Sioux City 6 20.00 233 241 

Indianapolis ....... 24.61 20.73 219 223 


CANADIAN LIVESTOCK 
May average prices for livestock at 
11 Canadian markets as reported to 
THE NATIONAL PROVISIONER. 








STEERS VEAL HOGS* LAMBS 
to CALVES Gd. Gd. 

1000 Ibs. Good, Ch. BL. Dr Handyw. 
May May May May 
- 1953 1953 1953 1953 
Toronto ....$19.45 $24.74 $31.73 $28.40 
Montreal ... 20.80 22.83 31.93 ie 
Winnipeg .. 18.65 24.12 28.47 24.00 
Calgary « aBaT 24.39 30.32 22.91 
Edmonton .. 18.42 26.66 29.97 22.02 
Lethbridge . 18.58 23.11 30.29 22.19 
Pr. Albert 18.18 23.13 27.18 ews 
Moose Jaw . 18.19 21.90 27.66 20.00 
Saskatoon .. 18.18 25.66 27.26 21.50 
Regina ..... 18.16 23.37 27.71 esas 
Vancouver . 18.65 25.56 31.69 24.00 


*Dominion Government premiums not included. 


THURSDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$25.60; average, $23.10. Provision prices 
were quoted as follows: Under 12 pork 
loins, 52; 10/14 green skinned hams, 
5714.@58;. Boston: butts, 46%; 16/down 
pork shoulders, 37 nominal; 3/down 
spareribs, 46@46%%; 8/12 fat backs, 
914,@10%; regular pork trimmings, 22 
nominal; 18/20 DS bellies, 3144 nom- 
inal; 4/6 green picnics, 33%, @34; 8/up 
green picnics, 26%. 

P.S. loose lard was quoted at 8.00 
asked and P.S. lard in tierces at 8.75. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: July 
15.68; Sept. 13.70b-72a; Oct. 13.45b-55a; 
Dec. 13.33b-40a; Jan. 13.23b; Mar. 
13.35b-45a; and May 13.35b-45a. 

Sales: 96 lots. 


Car Stickers Promote Beef 


From Arizona comes a suggestion for 
aiding the promotion of beef consump- 
tion. To keep the subject ever before 
the beef-eating public, sticker strips 
have been printed for pasting along the 
bottoms of rear windows of cars and 
trucks. On it are the words, “ALWAYS 
EAT BEEF—KEEP SLIM,” with 
“beef” the stand-out word in red letters. 
It is hoped that 2,000,000 persons see- 
ing ten such stickers every day will 
suggest 20,000,000 more steak sales. 


Cuban Lard, Tallow Imports 


Cuban imports of lard and rendered 
pork fat during the first quarter of 
1953 totaled 37,663,000 lbs., the Amer- 
ican Agricultural Attache has reported. 
This was a decrease of over one-third 
from the 59,472,000 lbs. imported dur- 
ing the same period, the year before. 
Tallow and grease (mostly inedible) 
imports in the first three months of 
this year amounted to 8,700,000 lbs., 
or 40 per cent more than in the first 
quarter of 1952. 
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SWEET RED PEPPERS! 


Order now to assure your loaves, sausage 
and specialties the number-one sales 
position on the fall and winter market. 
These crisp, uniformly bright red ''Cali- 
fornia Wonder'' Sweet Peppers will give 
your products the same high quality 
appeal you have long enjoyed from the 
use of GOLDSMITH Diced Sweet Pickles. 
We urge you to order now for Septem- 
ber Ist delivery, subject to approval 
of price. 


GOLDSMITH'S 


DICED SWEET PICKLE 


¢ lel Si, 





in your Loaves, ge and Sp 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 

@ MEANS LOWER COSTS, HIGHER PROFITS 


Goldsmith 


PICKLE COMPANY 





4941 S. RACINE AVE. © CHICAGO 9, ILLINOIS 
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PHILADELPHIA FRESH MEATS 


(Tuesday, June 16) 


WESTERN DRESSED 


BEEF (STEER): 
ec) SOE Pere ree $33.25 40.00 
CARI OR, SMUMIIIOED 16.5 s 16 dea e- 0:4 6.815,9.4.4.2:00 36.50@ 39.00 
Good, S00-TOD ........c.ccceseceee 35.00@37.5 


Commercial, 350-600 .............. 


None quoted 
Commercial, 600-700 


None quoted 





COW: 
Dommercial. All Wts. -..2..0.06se08 27.00@ 30.00 
ReUEEE UE UE oe aes ctcceuerdesice 26.00@ 28.00 
VEAL (SKIN-OFF): 
Choice, 80-110 ...........-..-2226+ 3d.OU@38.00 
Choice, 110-150 34.00@ 37.00 
OUG. OE nd oe wan be bere ie sdsre 30.00@ 32.00 
Good, 80-110 32.004 35.00 
CE ROT MES oi ise BAS a). a0 Ree eke 32.00@ 34.00 
Commercial, all wts. ............. 25.00@30.00 
SCS MR EEN S Sete ees cs das holes 22.00€@ 25.00 
LAMB (SPRING): 
Prime@, 90/40 ....ccsccccccccccecss SS. 0OQ@QERGe 
EE oa agg ba wiciecne-eeores oe 56.00@ 58.00 
I CIEE 3c eh w'oiers ig no's aa os 0 ot Boe 51.00@55.00 


CHOICE, DESEO. ......6 0sccsccs0cs005. 5, CRORE 


bE ee Aree eyrepa a 56.U0@58.00 

Pe I ie ae nee beeus cee ets 51.00@ 55.00 

SPU Mae Ef ceieiet swat vine warn wale 50.00@ 54.00 
PORK CUTS—CHOICE LOINS: 

(Bladeless included) 8-10 ......... 53.00@55.00 

(Bladeless included) 10-12 ........ 53.00@55.00 

(Bladeless included) 12-16 ........ 53.00@54.00 


Butts, Boston Style, 4-8 47.00@ 50.00 


SPARERIBS, 3 Ibs. down 47.00 50.00 


LOCALLY DRESSED 


STEER BEEF CUTS: Prime Choice 


Hindgtrs., 600/800. .$49.00@53.00 $47.00@50.00 
Hindgtrs., 800/900.. 47.00@50.00  46.00@48.00 
Ba.5 NO TERE .065s 48.00@50.00 48.00@50.00 
Hip r’d, with flank. 44.00@46.00  44.00@46.00 


Full loin, untrmd.... 
Short loin, untrmd.. 
Short loin, trmd.... 
Flank 


49.00@52.00 
70.00@ 75.00 
93.00@98.00 


46.00@49.00 
58.00@ 64.00 
70.00@ 75.00 


See ty Pe 9.00@11.00 9.00@11.00 
Rib (7 bone) ....... 48.00@52.00  46.00@49.00 
APM CHU ss civsc.c 31.00@33.00  31.00@33.00 
Brisket ............ 22.00@24.00  22.00@24.00 
Short plates ........ 9.00@12.00 9.00@12.00 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the U.S. 
Department of Agriculture: 


Base Effective parity prices? 

Commodity period May 15 Apr. 15 May 15 
and unit pricet 1953 1953 1952 

Hogs (100 Ib.)..... $ 7.26 $20.30 $20.30 $21.60 
Beef cattle (100 lb.) 7.54 21.00 21.00 21.30 
Calves (100 Ib.)... 8.39 23.40 23.40 23.70 
Lambs (100 lb.).... 8.19 (22.90 22.90 23.40 
Wool (per Ib.)..... .210 586 586 604 
Corn (per bu.)..... 3.642 1.77 Be i G 1,78 
Oats (per bu.)..... 317 .884 884 4.944 
Barley (per bu.)... 488 §=1.36 1.36 41.45 
Cottonseed (ton) .. 25.90 72.30 72.30 76.30 


1Adjusted base period price 1910-14 based on 10 
Season average prices 1943-52, unless otherwise 
noted. Adjusted base period prices shown apply 
for 1953 only. ?Effective parity prices as computed 
currently in months indicated using base period 
prices and indexes then in effect. 960-month aver- 
age, Aug. 1909-July 1914. *Transitional parity, 80 
percent (85 percent during 1952) of parity price 
computed under formula in use prior to January 
1, 1950. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
June 138, 1953 was 15.4, according to 
a report by the U. S. Department of 
Agriculture. This ratio compared with 
the 16.1 ratio reported for the preced- 
ing week and 10.9 recorded for the same 
week a year ago. These ratios were 
caleulated on the basis of yellow corn 
selling for $1.573 per bu. in the week 
ended June 13, 1953, $1.591 per bu. in 
the previous week and $1.864 per bu. for 
the same period a year earlier, 
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CONSUMERS WANT IT Bie. 


e experience 
to upgrade 
COUN p your lard 









VOTATOR Lard Processing Units 
are designed for capacities of 3,000, 
5,000, and 10,000 pounds per hour. 
VOTATOR Deodorizers require less than 
half the stripping and vacuum 

steam needed for batch methods. 





F™ SHORTENING is the choice of consumers. They like its smooth, 
creamy texture, and its neutral flavor. They prefer a shortening that 
keeps without refrigeration. 

You can easily upgrade your lard to fine shortening, and enjoy greater 
sales and greater profits with a branded product. Take the first step to this 
rich market by calling on Girdler for an engineering analysis of your oper- 
ations. Girdler has broad experience in the design and construction of complete 
lard-base shortening plants. Our service includes process engineering, and 
the application of voTATOR* Deodorizers and VOTATOR Lard Processing 
Apparatus to provide you the economy and quality of continuous processing. 

Get the facts now. Call or write The Girdler Corporation, Votator Division, 
Louisville 1 x Kentucky. *VOTATOR is a trade mark of The Girdier Corporation 


the GIRDLER Copastion 


VOTATOR DIVISION 


The National Provisioner—June 20, 1953 53 











Cattle Slaughter 
At All-Time May, 
Five-Month Record 


Slaughter of livestock under federal 
inspection in the United States points 
to a banner cattle year for 1953, com- 
parative figures for past years indi- 
cate. Slaughter of cattle in May set a 
new record for the month, and the total 
kill for the five months was the largest 
on record. 

The number of calves killed also was 
the largest for the month in several 
years, while slaughter of hogs was the 
smallest in five years. Slaughter of 
sheep and lambs rose to the highest in 
May since 1947. 

Packers under federal inspection 
butchered a total of 1,344,967 cattle 
compared with 1,371,434 the month be- 
fore and 1,008,965 last year. The next 
biggest May kill of cattle was about 
1,264,000 in 1947. The smallest May 
kill of cattle in this century was about 
474,000 in 1914. 

Hog slaughter for the month was 
down as expected, and totaled 3,642,647 
head compared with 4,324,684 in April 
and 4,482,337 last year. The next 
smaller May hog kill was about 3,562,- 
000 in 1947, and the all-time May rec- 
ord, 6,643,000 in 1944. 

Sheep and lamb slaughter, while 
continuing above the million mark 
every month so far this year, was down 
to 1,014,688 head from 1,099,502 in 
April. The May, 1952 sheep kill num- 
bered 939,291. 

Five-month totals placed cattle 
slaughter at a record 6,499,378 head. 
The closest approach to it was about 
6,242,000 in 1947, and last year the 
number was 4,956,478. Calf kill for the 
period numbered 2,454,248 against 
1,915,135 last year. 

Hog slaughter for the year so far, re- 
flecting the reduced farrowings of the 
past year or more, dropped to 23,745,- 
885 head compared with last year’s 
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DETROIT, MICH. 
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JACKSON, MISS. 
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LAFAYETTE, IND. 
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heavy volume of 28,153,240. Sheep and 
lamb slaughter rose to 5,681,134 from 
4,883,790 last year, and was the biggest 
for the period since 1947. 


















FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 

1953 1952 
5 EE TEESE Se 1,313,249 1,096,000 
NE 6 cu awsatans ee 1,170,243 985,433 
AAR 1,299,485 927,471 
ED a5 @ 4:5:820.60e'> oe -1,371,434 938,363 
MEY 56s wield Cas Bak aig poe 1,344,967 1,008 ,965 
UE pe deeseceeccevene) Hebene 965,516 
NM tle Shi 905 a0 8.00 we esac euler 1,100,057 
MND (vss bs waren cgase: tes pe ee 1,134,882 
MED p58 coesete) nes ous 1,214,526 
oe ES Earn aor 1,151,371 
600k ws Ka'n eb bind ae 1,251,683 

CALVES 
1953 1952 
CE = ic icvesdeneee 453,075 2. 
BUOREE  caccadcvcsvcec 421,826 343,188 
PUM 6 6 dc Wiebe be cnc oul, ee 306,990 
TE, Gives ewig achieney 440.929 405,485 
TLE Seeieres 387 645 
SURO ceccccncssccccsce cvovss 392,269 
Elsie Saale} coal ea ss aed oe 430,042 
ME Ss ace ais «bh aie 9 6 e's | ale wales 426,100 
CUE. ec ccsmassccs ot etees 496,189 
CE A Scasegeees <b05 “capeer 601,561 
PE SNGdaecs.cces. wexeus 509,736 
i a eee eee eee 522,786 
HOGS 

1953 1952 
os eee Or es 6,267,088 6,835,000 
Re ae 4,549,511 5,778,840 
= ae Sr ree eae 4,961,955 5,776,319 
7 BCS eS .. 4,324,684 5,281,069 
| | SEARS 4,482,337 
DN av cadeeescesieee | acne’ ,259,011 
PR cicin so-wanecsr ees wee 1 vpalees 3,641,292 
PE dc vesccpctadess, « ethane 3,592,147 
SR eee 4,290,433 
EE 558-0040 600m. ce eheae 5,492,004 
MOE padded C5. an acee 5,771,748 
PEE”. CASK es eccia, ueeedes 7,250,961 

SHEEP AND LAMBS 

1953 1952 
pT Peres heres 1,288,675 1,042,000 
ps OTe 1,088,153 989,892 
ES eee ee 1,190,116 971,477 
oe 99,502 940,866 
939,291 
925,646 

908, 
1,092,816 
OE ede cvteteeson  Semebe 1,243,135 
DE lsespsvneeacabe: werent 1,426,510 
OE. case cs meine, lekans™ 1,069,468 
WEE ic estennsscn Seeane 1,217,577 
TOTALS 

1953 1952 
UE Saks a eeaes seh oe 6,499,378 4,956,478 
SOO 6S Gy cid ba cetet 2,454,248 1,915,135 
MEN ore tales oe SAase sak 23,745,885 28,153,240 
orem: © | 4,883,790 











Canadian Cattle Count Up; 
Beef Consumption To Rise 


A late 1952 census of cattle in Can- 
ada showed the count at 8,906,000 head 
compared with 7,936,000 a year earlier, 
Partially as a result of this gain, cat- 
tle marketings in the first quarter of 
1953 were 330,000 head, or 43 per cent 
more than in the same period in 1952, 

However, this comparison is mislead- 
ing due to trade restrictions on cattle 
during the 1952 foot-mouth ban. Fur- 
ther, marketing was heavy early this 
year as farmers rushed to get in on 
the $6 Canadian supports, which ended 
March 1. 

Curiously, inspected slaughter prior 
to the removal of the U. S. embargo 
averaged 27,393 head weekly, but fell 
to 24,889 head since then. Reliable 
trade sources indicate that 1953 mar- 
ketings of cattle will be about 25 per 
cent over the 1952 level of 1,550,000 
head by the end of the year. 

Beef storage stocks on April 1 in 
Canada were 8,400,000 lbs., or about 
25 per cent more than on the same 
date, 1952. In addition, the government 
owns 14,500,000 lbs. of beef bought in 
February under the support program. 
Exports of beef and veal up to May 2 
amounted to about 8,861,391 lbs., only 
576,477 lbs. going to the United States. 
Consumption of beef is expected to 
rise as a result of lower prices, and the 
home market is capable of absorbing 
a weekly slaughter of about 25,000 
head. 


Record World Sheep Count 


World sheep numbers at the begin- 
ning of 1953 were estimated by the 
Foreign Agricultural Service at a record 
817,000,000 head compared with 806,- 
000,000 a year earlier. Current num- 
bers are 9 per cent above the 1936-40 
average and 4 per cent above the 1942 
record of 782,000,000 head. The world 
sheep count has maintained an upward 
trend since 1947, but the rate of in- 
crease has slowed down in the last year. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended June 6, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 

GooD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ib. Choice Dressed Handyweights 

1953 1952 1953 1952 1953 1952 1953 1952 
Toronto ......... $20.66 $25.60 $24.50 $25.00 $33.60 $25.60 $31.00 $37.66 
Montreal ......... 21.50 26.20 22.50 24.00 34.60 25.41 a ae 
Winnipeg ........ 18.50 23.77 25.79 25.91 32.35 24.60 as 0 
Calgary .......... 20.88 22.96 25.30 29.40 33.10 24.10 23.00 21.39 
Edmonton ....... 18.80 22.00 26.50 29.00 33.10 24.60 22.00 22.50 
Lethbridge ...... 19.12 22.75 22.50 28.50 33.10 23.85 eee <n 
Pr. Albert ....... 19.10 23.10 26.00 23.75 31.10 23.35 
Moose Jaw ...... | oe sia ee 

et ee eee Saskatoon ....... 18.80 21.50 28.50 23.50 31.10 23.60 
aie ee 18.90 er ae? ap ve Me - Sees 
Vancouver ....... 19.75 27.00 29.50 35.00 
*Dominion Government premiums not included. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, June 
16, were reported by the Production and Marketing Admin- 
istration as follows: 








.L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 lbs. hee 50-20.75 None rec. None rec. None ree. ny r 
140-160 Ibs. 20.50-22.7 75 None ree None ree. None rec. 
160-180 Ibs. $: - 00-25.00 None rec. $19.50-24.25 
180-200 Ibs. -75-25.25 $23.75-24.50 24.00-24.85 
200-220 Ibs. 25.25 24,25-24.50 24.00-24.85 
220-240 Ibs. a 3. 23 2. 2 24.50 24.00-24.85 
240-270 Ibs. > 5.15 5.00 24,10-24.40 23.50-24.50 
270-300 Ibs. ... 23.25-24.75 23. 15 - rr 75 None rec. 23. 00-24. 00 
300-330 Ibs. ... None rec. 23.25-24.00 None ree. 21.75 DF 
330-360 Ibs. . None ree. None rec. None rec. 21.7; None rec. 
Medium: 
160-220 Ibs. None ree. None ree. None rec. 18.50-24.00 None rec. 
SOWS: 7 
Choice: 


. 22.00-22.25 None rec. 


; 21.75-22.00 22.50-22.75 
. 22.00-22.25 22.00-22 


21.50-22.00 


21.50-22.00 
21.00-22.00 


lbs. 
Ibs. 






330-360 Ibs. . 21.25-22.25 21.50-22.25 21.25-21.75 21.00-21.50 
360-400 Ths. .. 20.50-21.50 20.50-21.75 20.25-21.50 20.50-21.50 
400-450 lbs. ... 19.75-20.75 20.00-20.75 19.25-20.50 None rec. 
450-550 Ibs. - 18.50-20.00 19.00-20.25  18.50-19.50 None ree. 
Medium: 

250-500 Ibs. . None ree. None ree, None rec. 17.00-22.00 None rec 


SLAUGHTER CATTLE & CALVES: 


STEERS: - 
Prime: 
700- 900° Ibs. pete 22.50-23.75 22.25-23.25 22.25-23.75 2% +2350 
4. 











900-1100 Ibs. 23.00-24.2% 22.25-23.50 22.5 2-24.00 23.50 
1100-1300 Ibs. .. 22.75-24.25 mi 21.75-23.50 22.00-24.00 21. 50-23.00 
1300-1500 Ibs. . 22.00-24.00 21.22 5-24.25 20.50-23.25 21.00-23.25 21.00-22.50 
Choice: 1 

700- 900 Ibs. .. 21.50-23.00 21.00-23.00 2 % 19.75-22.25 20.50-2% 

908-1100 Ibs. .. 23.00 20.75-23.00 20.: 19.7 20.5 
1100-1300 Ibs. .. 25-23.00 20.50-23.00 20.00-22.25 19.7 4 00-2: 
1300-1500 Ibs. .. 21.00-22.50 20.25-22.75 20.00-21.75 19.75-22.00 19.50-21.59 











Good: 

700- 900 Ibs. .. 18.00-21.50 19.00-21.00 17.00-20.25 17.75-19.75 19.00-20.50 

900-1100 Ibs. .. 18.50-21.50 18.75-21.00 17.00-20.25 17.75-19.75 18.50-20.50 
1100-1300 Ibs. .. 18.50-21.50 18.75-20.75 17.00-20.00 17.75-19.75 18.00-20.50 
Commercial, 

ST Wt. sescee 15.50-18.50 15.50-19.00 13.00-17.00 15.25-17.75 16.00-19.00 
Utility, all wts. 12.00-15.50 13.00-15.50 10.00-13.00 13.00-15.25 13.50-16.00 
HEIFERS: 

Prime: 

600- 800 Ibs. . 23.00-24.00 22.25- 23.23 22.00-23.00 22.00-23.25 22.00-23.00 

800-1000 Ibs. 23.00-24.00 22.50-23. 50 22.25-23.00 21.75-23.25 22.00-23.00 
Choice: 

600- 800 Ibs. .. 21.25-23.00 20.50-22.50 20.00-22.25 19.50-22.00 20.00-22.00 

800-1000 lbs. . 20.50-23.00 20.25-22.50 20.00-22.25 19.50-22.00 20.00-22.00 
Good: 

500- 700 Ibs. .. 18.00-21.25 18.50-20.50 16.00-20.00 17.00-19.50 18.00-20.00 

700- 900 Ibs. . 17.50-20.50 18.50-20.50 16.50-20.00 17.00-19.50 18.00-20.00 
Commercial, 

| a 15.00-18.00 14.75-18.50 13.00-16.50 14.75-17.00 15.50-18.00 
Utility, all wts. 11.50-15.00 12.00-14.75 9.00-13.00 12.00-14.75 13.50-15.50 

COWS: 

Commercial, 

GED WES. nese 12.50-14.00 13.00-15.00 12.00-13.00 12.25-14.00 13.50-16.00 
Utility, all wts. 10.00-12.50 10.50-13.25 10.00-12.00 10.00-12.25 11.00-13.50 
Canner & cutter, 

OE WE... cacicce 7.50-10.00 8.00-11.50 7.00-10.00 7.50-10.00  9.00-11.00 
BULLS (Yrls. Excl.) All Weights: 

Lh ee None ree. 12.50-15.00 None rec.  11.00-13.00 13.50 only 
Commercial - 14.00-15.00 16.00-17.00 13.50-14.00 14.00-16.00 13.50 only 
[oj Sees 12.50-14.00 14.00-16.00 11.00-13.50 12.00-14.00 14.00-15.00 
Cutter ..ccccoee 10.50-12.50 12.00-14.00  9.00-11.00 10.50-12.00 13.00-15.00 
VEALERS, All Weights: 

Choice & prime.. 19.00-23.00 19.00-20.00 17.00-19.00 21.00-23.00 20.00-22.00 
Com’l & good... 14.00-19.00 15. 13.00-17.00 15.00-21.00 15.00-20.00 


CALVES (500 Lbs. Down): 
Choice & prime.. 18.00-22.00 17 
Com’l] & good... 12.00-18.00 13. 

SHEEP & LAMBS: 

SPRING LAMBS: 


16.00-18.00 
00 10.00-16.00 


19.50-21.00 
15.00-19.50 


17.00-20.00 
13.00-17.00 


Choice & prime.. 24.00-25.50 25.00-26.00 23.50-25.50 25.50-26.50 26.00-26.50 
Good & choice.. 21.50-24. OD 23.00-25.00 19.50-24.00 23.00-25.50 24.50-25.50 


LAMBS (105 Lbs. 
Choice & prime.. 
Good & choice... 


EWES (Shorn): 


Down) (Shorn): 
None rec. 22.00-23.00 
None rec. 20.00-22.00 


21.00-22.00 
17.00-21.00 


None ree. 
None rec. 


None rec. 
None rec. 


Good & choice... 5.00- 6.00 5.00- 6.50 4.50- 5.50 4.50- 5.50 5.00- 6.00 
Cull & utility... 4.00- 5.00 4.00- 5.00 3.00-- 4.75 3.00- 4.50 3.50- 5.00 








Spcces 


SEASONINGS 


BINDERS 
CURES 


487 Washington St., New York 13 


ULA 


ARCHIBALD & KENDALL, INC. «+ 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 











CATTLE 
Week Cor. 
ended Prev. Week 
June 13 Week 1952 
Ohicagot ..... 26,861 24,746 16,833 
Kansas Cityt. 16,519 14,547 12,788 
Omaha*t .... 26,62 26,608 15,046 
E. St. Louist. 12,549 11,682 8,200 
St. Josepht 10,460 11,255 7,330 
Sioux Cityt 3,418 12,401 9,267 
Wichita*t 4,891 4,095 2,839 
New York & 

Jersey Cityt 11,178 11,280 7,074 
Okla. City*t.. 7,640 8,193 3,636 
Cincinnati§ ... 4,104 4,673 3,655 
Denvert ..... 10,702 10,845 8,700 
St. Pault .. 9,856 14,829 13,609 
Milwaukeet 3,835 3,156 2,003 

TORE ffics. es 148,640 158,310 110,980 

HOGS 

Chicagot ..... 26,643 27,983 38,574 
Kansas Cityt. 11,172 10,597 13,841 
Omaha*tt .... $1,807 26,688 33,692 
E. St. Louist. 21,137 21,435 28,100 
St. Josepht .+ 23,848 19,502 30,465 
Sioux Cityt 2,996 20,943 33,786 
Wichita*t 6,829 3,925 15,126 
New York & 

Jersey Cityt 35,5: 37,590 45,028 
Okla. City*t.. 7,085 7,120 11,852 
Cincinnati§ 9,623 12,008 15,383 
Denvert ..... 8,410 6,872 9,638 
St. Paulft .. 25,760 23,963 30, 539 
Milwaukee} 4,331 5,088 5,899 

|. ae 215,194 223,664 311,932 

SHEEP 

Chicagot ..... 3,221 5,623 2,698 
Kansas Cityt 4,590 5,887 9,308 
Omaha*t . 10,074 6,463 7,645 
E. St. L oust. 4,486 3,388 4,138 
St. Josepht. 7,389 7,931 oy 590 
Sioux Cityt B58 3,470 3,002 
Wichita*t 3,522 3,987 3,980 
New York & 

Jersey Cityt 40 8. 37,381 39,031 
Okla, City*t. 8,814 3,844 
Cincinnati§ 769 828 
> arr 5,499 5,878 
St. Pault 1,852 2,244 
Milwaukeet 337 222 

| SET 81,046 91,401 89,408 


*Cattle and calves. 
+Federslly inspected 
cluding directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


slaughter, in- 


receipts for 
including directs. 


local 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Wednesday, 
June 17, were as follows: 
CATTLE: 

Steers, choice & pr... .$23.50@24.50 


Steers, gd. & ch....... 23.50 only 


Heifers, gd. & ch . 21.00@23.00 
Heifers, com’l ....... 18.00@ 20.00 
Se 12.00@ 13.00 
TOG, TEES ois cc xcs 11.00@12.00 
Cows, canner, cutter... 6.00@11.00 
es Sees 13.00@ 16.00 
Say Sra 11.00@14.00 
VEALERS: 
Choice & prime....... 20.00@ 21.00 


Good & choice ....... 
Utility & com’l....... 


18.00@ 20.00 
14.00@18.00 






Se ee eee ee 10.00@ 14.00 
HOGS: 

Gd. & ch., 180/240. . ..$26.50@26.75 

Sows, 400/down -75@22.75 
LAMBS: 

Gd. & pr. springs... ..$24.00 only 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended June 13: 

Cattle Calves Hogs* Sheep* 


Salable ... 172 1,110 1,005 
‘Total (inel. 


directs) ..6,522 4,684 16,052 19,185 
Prev. week: 

Salable .. 141 1,197 1,332 
Total (incl. 

directs) ..5,289 3,499 18,275 12,757 
56 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 

June 11 .. 3,771 379 8,816 1,835 
June 12 .. 1,241 235 7,142 2,355 
June 13... 306 146 1,311 847 
June 15 ..22,307 500 8,206 1,970 
June 16 .. 7,000 300 10,000 3,000 
June 17 15,000 400 8,000 1,900 
*Week so 

ee 44,407 1,200 26,206 6,870 
Week ago.44,907 1,904 34,689 8,828 
Year ago..29,292 1,254 37,362 9,995 
2 yrs. ago.25,831 1,353 39,988 2,163 

*Including 159 cattle, 3,158 hogs 
and 3,587 sheep direct to packers. 

SHIPMENTS 

June 11 .. 2,967 80 1,694 221 
June 12 .. 1,996 24 3,104 123 
June 13... 291 12 1,234 65 
June 15 .. 7,526 65 2,232 18 
June 16 .. 5,000 --+ 2,000 te 
June 17 .. 6,000 2,000 
Week so 

far .....18,526 65 6, 232 18 
Week ago.17,864 5 349 





Year ago. .11,213 91 3/906 432 





2 yrs. ago.12,680 197 7,925 99 
JUNE RECEIPTS 
1953 1952 
CREME 0 wo tuabene 142,104 84,894 
3 Se ee 5,925 5,389 
ee See 136,388 167,212 
nn aes ey 34,825 32,291 
JUNE SHIPMENTS 
1953 
OCI ian tose «se 64,514 F 
ee EO 32,657 33, 537 
OO SG tctabas cs 1,042 3,830 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 





cago, week ended Wed., June 17: 
Week Week 
ended ended 

June 17 June 10 

Packers’ purch. .. 23,059 31,602 

Shippers’ purch... 13,032 12,582 

Total .......... 36,091 44,130 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
June 17, were reported as 

shown in the table below: 






Steers, choice & pr... .$23.00@24.00 
Steers, gd. & ch...... ¥.50@21.50 
Steers, com’l & gd.... 19.50@20.50 
Heifers, ch. & pr..... None rec, 

Heifers, com'’l & gd... 18.00@20.00 
Cows, util. & com’l... 11.50@15.50 
Cows, cut. & util..... 10.50@11.25 
Cows, can. & cut..... 7.58@ 10.50 
Bulls, cut. & util..... 14.00@17.50 

CALVES: 
Choice & prime.......$22.00@23.00 


Good & choice 
Com'l & gd.... 
Culls & util. 


seveses 21.00@22.00 
- 18.25€@19.00 
11.00@15.00 





HOGS: 
Choice, 200/225....... $25.00@26.50 
Sows, 410/down ..... 18.00@ 20.00 
SHEEP: 
Lambs, sp., gd. & ch..$24.50 only 


CANADIAN KILL 


Inspected slaughter in Can- 
ida for week ended June 6: 


CATTLE 
Period Same Wk. 
June 6 Last Yr. 
Western Canada.. 12,016 14,252 
Eastern Canada .. 13,575 13,524 
Total <.64...+5 Beet 27,776 
HOGS 
Western Canada.. 35,247 40,498 
Eastern Canada .. 40,242 68,141 
PCA 75,489 108,639 
All hog carcasses 
WPNEOE Sci ck ewes $1,868 117,578 
SHEEP 
Western Canada.. 62 2,659 
Zastern Canada .. 569 929 
Bote: isc 1,198 3,579 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, June 13, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 5,078 hogs; 


Wilson, 2,346 
hogs; Agar, 


5,375 hogs; shippers, 
11,396 hogs; and others, 13,844 hogs. 

Total: 26,861 cattle; 2,279 calves; 
38,039 hogs; and 3,221 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 

















Armour .. 3,183 1,049 2,475 2,552 
Swift .. 3.677 1,402 2,557 2,006 
Wilson ... 928 «oe =2,790 as 
Butchers . 5,224 aiats 443 32 
Others 056 2,88 noe 
Totals ..14,068 2,451 11,172 4,590 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 7,744 7,017 1,881 
Cudahy ..... 4,078 4,470 568 
ere 5,884 6,012 1,837 
i ee 3,178 4,492 617 
Cornhusker .. 495 = 
Neb. Beef .. 507 eleva ses 
| eee 74 sae ore 
Gr. Omaha .. 424 ee ° 
Hoffman 113 
Rothschild .. 327 
Sr 1,255 
3 1,793 
Merchants .. 76 
Midwest 117 . 
ae 369 ° 
TOE = sence 457 ean 
Others ...... . 12,835 : 
Totals . 27,891 35,426 4,903 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,655 1,711 6,705 2,011 
Swift .. 4,807 2,578 7,073 2,475 
Hunter ... 1/298 4'470 . 
| ear Pee 1,876 
ae 486 ° 
Laclede 527 
Totals .. 8,260 4: 289 21, 137 4,486 
ST. JOSEPH 
_ Calves Hogs Sheep 
Swift . 3,504 458 11,361 4,549 
Armour .. 2,959 300 8.2 250 2,563 
Others - 4,285 271 3,620 285 
Totals* . 9,848 1,029 23,231 7,397 
*Does not include 795 cattle, 4,237 
hogs and 277 sheep direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 1,361 386 ale 
Cudahy . 1,040 1,307 128 
Swift 3+ 54 70 
Butchers es asin 
Others 1,629 7 
Totals .. 4,971 _ 4,376 205 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,178 385 2,096 3,522 
Kansas ... 181 sere 
Dunn 135 wart 
| re 117 600 
Sunflower. . 14 S08 
Pioneer <a 
Excel .. ite 
Others 215 152 
Totals .. 3,361 385 2,911 3,674 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,642 204 957 #1 172 
Wilson . 2,196 815 1,220 1,552 
Butchers 193 3 950 ae 
Totals* . 5,031 1,022 3,127 3,324 
*Do not include 765 cattle, 822 
calves, 3,958 hogs and 4,229 sheep 


direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
149 ro: 


Armour .. 275 91 

Cudahy rire 

Swift .... 293 

Wilson ... 98 

Acme 433 

Atlas 452 

ROGET ....000 965 

Commercial 581 

Machlin 704 

Clougherty. ... cay wen 

Coast .. 130 ‘6 67 

Gr. West.. 145 aia aah 

Bridgeford. 61 16 Lads 

Others . 3,655 824 2,018 
Totals .. 7,792 931 2,234 








DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,434 173 1,948 2,873 
Swift .... 2,041 49 1,774 2,895 
Cudahy .. 992 79 2,347 176 
Wilson ... 997 a ihe eae 
Others - 5,926 352 1,892 581 
Totals ..11,390 653 7,961 6,525 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gan .. sas 4 1 are 260 
Kahn’s eu 
Meyer .... uk 
Schlachter. says ae 
Northside.. 139 64 ae ue 
Others . 3,281 1,190 9,852 1,808 
Totals .. 3,424 1,255 9,852 2,068 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 5,228 1,834 7,921 684 
Bartusch . 942 side cee asia 
Cudahy . 1,254 416 oa 233 
Rifkin ... 866 48 ake ane 
Superior .. 1,566 ane oats ee 
Swift .. 5,135 2,255 17,839 714 
Others ‘ 2'399 1,614 4,182 221 
Totals ..17,390 6,167 32,892 1,852 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,548 3,145 613 6,947 
Swift .. 4,064 2,953 822 13,010 
_ Bonnet 1,069 109 41 ese 
eta 399 4 18 eae 
en A 384 39 as 894 
Totals .. 8,464 6,250 1,494 20,851 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
June 13° Week 1952 
Cattle 00 148,751 166,972 120,410 
RE. aeeeee 193,852 226,789 279,592 
Sheep ...... 63,096 70,008 61,186 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., June 17— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
160-180 Ibs. .........$21.75@23.90 
Serene TM, cc ie sc nae 23.25@ 24.50 
oe ae eee 22.30@24.40 
Oe Ne sc ccwsves 21.60@23.40 
Sows: 
POS WOE? - saeco es 21.50@22.25 
eer 18.25@20.60 


Corn belt hog receipts were 
reported as follows by the 
U.S. Department of Agricul- 
ture: 

This week Last week 


estimated actuals 
SURO ED ociccees 33,5 36,500 
SONG TS $500 30,000 36,000 
kc | en 26,500 24,000 
ee eee ey 38,000 51,000 
TUBS 1G, 6... ce 37,500 37,500 
Pes a a 42,000 35,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended June 13, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date 300,000 312,000 158,000 
Previous 

week . 315,000 354,000 165,000 
Same wk. 

1952 212,000 472,000 154,000 
1953 to 

date .6,047,000 9,943,000 3,828,000 
1952 to 

date .4,915,000 13,221,000 3,478,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending June 13: 


Cattle Calves Hogs Sheep 


Los Angeles 8,500 1,175 1,550 275 
N. Portland 2,700 450 1,400 2,400 
S. Francisco 1,125 175 1,775 7,000 
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MEAT SUPPLIES AT NEW YORK 


, (Receipts reported by the U.S.D.A., Production & Marketing Administration) 
STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ending June 13, 1953. Week ending June 13, 
Week previous Week previous 
Same week year ago Same week year ago 


WEEKLY INSPECTED SLAUGHTER 


wlaughter at major centers during the week ending June 
13 was reported by the U. S. Department of Agriculture as 


— follows: 


11,700 
9,206 
24,070 
City or Area 
Boston, New York City Area* 
Baltimore, Philadelphia 
Cincinnati, Cleveland, Detroit, 
Indianapolis 
Chicago Area 
St. Paul-Wis. 
St. Louis Area® ... 
Sioux City 
Omaha 
Kansas City 
lowa—So. Minnesota* 
Louisville, Evansville, 
‘im Memphis 
ge Georgia-Alabama Areas® 
—s St. Joseph, Wichita, Oklahoma City... 
7,074 | Ft. Worth, Dallas, San Antonio.... 
Denver, Ogden, Salt Lake City. 
Los Angeles, San Francisco Area 
Portland, Seattle, Spokane 
Grand total 
Total previous week 
Total same week, 1952...........6.. 194, 898 


Cattle 


Calves 
12,264 ; 


Hogs 
40,401 


23,218 


55,678 
53,228 
73,796 
57, 108 


cow: 

Week ending June 13, 
Week previous 

Same week year ago 


BULL: 

Week ending June 13, 
Week previous 

Same week year ago 


VEAL: 

Week ending June 13, 
Week previous 

Same week year ago 


PORK CURED AND SMOKED: 
Week ending June 13, 1953 
Week previous 
Same week year ago 


605,15 
371,122 
492,913 


LARD AND PORK FATS: 
Week ending June 13, 1953. 
Week previous 

Same week year ago 


15,600 
15. 
20,130 
28 
32,000 


13,669 
$5,415 


LOCAL SLAUGHTER 9,088 
CATTLE: 

Week ending June 13, 
Week previous 

Same week year ago 


Nashville, 

12 419 
1953. 
LAMB: 
Week ending June 1 
Week previous 
Same week year ago 


37,101 
36,583 


CALVES: 
25,994 


Week ending June 13, 1953. 
Week previous 4 
Same week year age 


2,692 
11,067 oof 
11,982 
MUTTON: 8'871 
Week ending June 13, 1,179 s 
Week previous ; 937 
Same week year ago 1,335 


110,858 
106,029 
82,274 901) 900 201; 949 
14Includes Brooklyn, Newark and Jersey City. ?Includes: St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
St. Louis National Stockyards, EB. St. Louis, 1it,-an@St. Louis, Mo. ‘Includes 
Cedar Kapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. ‘Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 
(Receipts reported by the U.S.D.A., 


HOGS: 

Week ending June 13, 
Week previous 

Same week year ago 


1953. 
HOG AND PIG: 

Week ending June 13, 
Week previous 

Same week yearrago 
PORK CUTS: 

Week ending June 13, 1953.1,511,928 
Week previous 1,108,426 
Same week year ago....... 2,506,727 
BEEF OUTS: 

Week ending June 13, 1953. 
Week previous 

Same week year ago 

VEAL AND CALF CUT 
Week ending June 13, 
Week previous 

Same week year ago 


LAMB AND MUTTON CUTS: 

Week ending June 13, 1953. 245 
Week previous 700 
Same week year ago 1,850 


37,! 
> 
4,416 45,028 
5,180 
9.939 SHEEP: 
Week ending June 13, 1953: 
Week previous 
Same week year ago 


40,853 

37,381 

39,031 

Production & Marketing Administration) 
COUNTRY DRESSED MEATS 

VEAL: 

Week ending June 13, 

Week previous 

Same week year ago 





118,230 1953. 
98,053 


140,526 


8,815 SOUTHEASTERN RECEIPTS 
; Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 


the week ended June 12: 


HOG: 

Week ending June 13, 
Week previous 

Same week year ago 
LAMB AND MUTTON: 
Week ending June 13, 19 
Week previous 

Same week year ago 


1953. 4,000 
5,896 


9,500 


1953. 


Cattle Calves Hogs 
Week ending June 12 
Week previous (five days 


Corresponding week last ye 











CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 





ACCOUNTANT—OFFICE MANAGER 

Over 25 years’ packinghouse experience. Presently 
employed and wish to make a change. Fully 
acquainted in federal inspections, government reg- 
ulations, personnel, and passive on credits. Ex- 
cellent character and ability. References. Reply 
to W-218, THE NATIONAL PROVISIONER, 15 
W. Huron 8t., Chicago 10, Ill. 





EXPERT CONSULTANT 
Sausage, specialty, curing, smoking, cooking, fast 
cures. 40 years’ practical experience. Best refer- 
ences. Daily fee. W-219, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





SUPERVISOR: Age 45. 20 years’ practical ex- 
perience with large independent packer. 7 years 
as foreman of killing and cutting departments. 
5 years as assistant superintendent, Best refer- 
ences, W-224, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER: Cost accountant, auditor. 
Twenty years’ experience large midwestern packer. 
Married. Age 54. Excellent references. W-230, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





HELP WANTED 


BEEF SALESMAN 
We are leoking for an experienced man to sell to 
retailers, wholesale supply houses and chain stores 
in northeastern Ohio. Commission or salary. W-223, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill 








BEEF and PORK BUTCHERS: Good working con- 
ditions in a modern northeast Ohio packing plant. 
W-225, THE NATIONAL PROVISIONER, 15 W 
Huron S8t., Chicago 10, Ill, 





CATTLE BUYER: Experienced with country and 
terminal buying. Give references, salary expected 
and background. W-226, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


_ hogs per week. Located in midwest. 





UNUSUAL OPPORTUNITY 


Wanted: Man who is not afraid of work, 
and who will be rewarded with a fore- 
man’s job just as soon as he proves his 
worth. The job is in a leading sewed 
casing plant and experience in this line 
is not necessary. Write giving details 
of your business experience and salary 
required. 
W-213, 
THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, IIl. 





SUPERINTENDENT 
Aggressive medium size packer has opening for an 
efficient plant superintendent. A good opportunity 
for the right man. Reply to Box W-234, THE 
NATIONAL PROVISIONER, 18 East 41st St., 
New York 17, N. Y. 





CHEMIST: 30 to 40 years. Must be experienced 
in fats and oils and allied products. Write giving 
information as to —— marital status and 
salary expectations. W-232, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





TIME STUDY MAN: Wanted experienced man by 
well established Iowa meat packer. Give qualifica- 
tions in first letter. Applications will be held in 
strict confidence. W-233, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG CASING FOREMAN 
Experienced hog casing foreman wanted to take 
charge of casing department in plant killing 9,000 

Good salary. 
Reply to Box W-220, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Il. 





WANTED: 


MEAT WHSE. 
CONSULTANT 


National food distributor has staff open- 
Meat 
Permanent position with good starting 
liberal 
Prefer man 30-40 who thoroughly under- 
stands meat cutting of all types and who 


ing for Warehouse Consultant. 


salary and executive benefits. 


has had experience in management of 
either wholesale or retail meat operation. 
Meat warehouse supervisory experience 
desirable. 

Duties on-the-job 
studies of organization and operation of 


include; conducting 
meat warehouses, developing floor plans 
and equipment layouts for new ware- 
houses, and conducting research for im- 
proved operations. Ability to analyze 
work operations and make sound recom- 
mendations required. Must be capable of 
speaking effectively and writing con- 
cisely. Extensive travel from home base 
in Los Angeles. Reply in full confidence, 
sending complete details on: education, 
personal background, record of work ex- 
perience, and salary expectation. Our 
employees know of this opening. Write to 
W-231, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


The National Provisioner—June 20, 1953 
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